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Increased Output 


INCE last season we have opened four 


new factories for making Packers’ Cans. 


a Francisco, Cal. Savannah, Ga. New Orleans, La. New Castle, Pa. 


These new factories add very materially to our capacity. In addition, we have improved the 
equipment in all of our factories so that today we are better able than ever to continue our 


“ 


Prompt and Complete Service 


We are now booking orders for the 1908 season, for either early or season deliveries. 


“AMERICAN” Cans are the best “AMERICAN” Prices and Terms lead the trade 


! merican Can Company 


York Baltimore Chicago San Francisco 
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SIN be 
National Canned Goods and es, Dried Fruit Brokers” Ass'n, 
718 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 





——— 
—<———} 





W. H. NICHOLLS é€ CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
San Francisco Pacific Coast 
Row York Products 
Los Angeles 42 River St., CHICAGO 


| 





SAM BAER & CO. 


Brokerage an¢ Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 





E. C. SHRINER & CO. | 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 





| 
| 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS | 


OFFICES 
Dellas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL | 


OFFICES: 


tum arm CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














LOUIS M. PARK COMPANY 


Established 1896 
Canned Goods 
pov Brokers 


Note.—We cover all jobbing points t 
pansy 4 —_— No better equipped brokerage = 
in the west. 


OFFICES 
Minneapolis 





| 
| 
| 
| 
| 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 








'GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 
CANNED Goops, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited. 
5 WABASH AVE oo Cc? *1Go 


PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder - 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M0. 

ST. JOSEPH, -. OMABA, NEB. 





Cover All Jobbing Centers Adjacent to Above 
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tanned Goods Brokers and Commission Houses 











— 








INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL. 53 River St. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER é MORGAN 





CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties - 
CORN & TOMATOES 








J, MARTIN & C0, 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 











E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 





L. J. NELSON H. F. DONLEY 


NELSON & DONLEY 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 





Machine shown above is 





our |Latest Improved Lock Seam | Bod 
and hes, with a of 50 


The LatestiAutomatic Side Seam Locking Machine, with Soldering Attachment 


000 perfected bodies a day. 











SLAYSMAN & CO., 


A 125-127 East Falls Aven 
Office and Salesroom: 200 West Pali Avenue, 


Formia ing Machine, — Side io  aetee Pevs 
r Prices and Disc 


BALTIMORE, MD. 


be Machine runs free of all jams 
junts. 
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COTTINGHAM 


SELLS. —. ° 


CANNING MACHINERY ?F ALL KINDS 

















INCLUDING THE CELEBR -TED 


Queen Anne Cooker 











































SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Lesiss 








Brower’s Gra 


ate RIGHTER 


NO BELTS 


NO GEARS 
NO POWER 


Easily Installed. The 
Most Simple, Pos: 
tive and Durable, 
Furnished Complete 
with Can Runways. 
as shown in cut, 





















Price, $50.00 
GUARANTEED 


Separate Machine 
required for each 
size can. 


Sprague Canning Machinery Co. 





| DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 
































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


The le the Oost tachan tn oe for ming Tomato Pap for etch sat 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WHIGHT—700 Ibs. 


WESTERN AGENTO ww" 


Sprague Canning Machinery Company, 


CHICAG Oo 
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LAST WASTE 


SIRE 
WRITE T@US 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ann STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET :: 
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THE 


STILES-MORSE COMPANY 
CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















Tomato Canning Machinery 


: 









Deh em 
j=" Fx 4 - way .& 











Oe sige © isanone eats 

THE COX SUALDER 
WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 





Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 
Send for Circulars. 
SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 % 3 : 


ILLINOIS 
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DON’T BUY any Kraut Machine until 
our new GENUINE GERMAN MACHINE, 
made in Magdeburg, is ready, and it will ex- 


cel anything that is in existence. 


full particulars when ready. 








Write me, 


should you be interested, so I can forward you 














O.H. PFERSDORF, 21 Wabash Ave., Chicago 




















What is Your 


FIRE INSURANCE 
Costing You? 





INTER INSURANCE 
At CANNERS EXCHANGE 


_ LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman - OHAS. S CRARY, qpnseusee 
Indianapolis, Ind. Hoopeston, 


— G. BAILEY 
Rome, N. Y. 





WM. x ROACH 
Hart 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 








For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
No. 5 Wabash Ave., Chicago 














THE IMPROVED 


M. and B. Tomato Filler 


For 2 Ib., 3 Ib, 
and 10 Ib. work 


Price, 
$110.00 























We manufecture a {ull line ef Tometo Canning 
Machinery. Send for Particulers. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & CO. 
CHICAGO 





5 WABASH AVE., 









































Condensed 








HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: In barrels of about 240 Ibs. ~ - 6c per lb. 
=———— {| In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 












THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Chisholm-Scrott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


C. P. and J. A. Chisholm 
R. P. Scott 


Operating Patents of | 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competezt 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 











Fully Guaranteed. 








tre A tO ~ 
Lipper 


{Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 244 and 3 lb. cans. : 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 








Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Special Bargains 


2 Hemingway 40x72 Retorts with complete equipment. 
1 Burnham Double Filler Corn Cooker. 
1 Merrell-Soule Upright Corn Cooker. 








Sprague Corn Cutters, 1893 Model, right and left. 
Sprague Corn Cutters, latest Model, right. 
Harris Power Hoist. 





Ulery M-S Silker, never used. 
Merrell-Soule Silkers. 
Invincible Three-shoe String Bean Grader. 





Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor Bean Grader. 





Climax Capper. 
Hawkins Capper. 

Burt Wiping Machine. 
Ulery M. 8S. Silker. 





Knapp Labelers for No. 2 cans. 
National Label Cutter. 





Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 

Blowers, Air Pumps, Fire Arrestors. 
Porter Center Crank Engine. 





Baker Single Steel Capping Machine. 
Monitor No. 6 Pea Grader, latest pattern. 
Auto Tipper. 

Fairbanks 6-ton Wagon Scale. 


Oe ee ™ bo mo meee i et Kore Oph 





Lewis’ complete outfit for making No. 2 cans, never 
sed. 


used. 

Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

McDonald Testers for sizes up to gallons. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End em | Machine. 

Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 


eee ee ee | 


tings. 

Phoenix Foundry full front Horizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30’x32”. Complete with 
all necessary fittings. 

Erie City Iron Works 48 H. P. Economic Portable 
Boiler with all necessary fittings. 

Water Bottom 6 H. P. Portable Boiler with fittings. 

Stacks No. 10 Iron, 38” diameter, 50’ long. 

Stack No. 10 Iron, 30” diameter, 40” long. 

Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14 diameter. Face 25”, 

Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

Fairbanks six ton Wagon Scale and double beam. 

Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN, Utica, N.Y. 

















WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Can Washer and Steriizer 


By using this machine you insure every 
can being thoroughly washed and sterii- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 


penn line ~~ 


its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are. subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MAGHINERY CO. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 



































Leh 


Power Transmitting 
Elevating ... Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-00 Beade Street, New York. Pennsylvania Bidg., Philadelphia 


























NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE , 

















THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 


motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
——? BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arran, tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 


Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO, 


~ DANIEL G. TRENCH @ CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 


BALTIMORE, Mp., April 10, 1908, 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the quantity guaranteed. 

The Rtbbon Solder outfit “fills the bill” equall 
well, so that we are able to produce a smooth an 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are we!l pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THe JoHN BoyLp Company, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
; tions of Cans, also Presses, Dies, ete. Everything 
| for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes € Oo., 
4 Liberty Square, Boston, Mass. 


























. 2 Anchor Brand Soldering Flux 


‘nd Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 
















Manufactured and Sold only by 





ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 
























































































APPLIED PROVERBS 
eee See 





“A willing horse, spur him well” 


This means that skillfuland obliging 
people (such as we) always get the most 
custom. Our superior quality of high 
grade labels have grown to be such a 
necessity with canned goods packers that 
even now we have under way hundreds 


of orders for the coming season. We are 
willing to take a few more. 


“Ghe United States Printing Company 


WILLING LABEL MAKERS: 


























REPRESENTED WITH SELLING OFFICES IN 


BUFFALO SAN FRANCISCO 
BOSTON ST. LOUIS 
BROOKLYN MINNEAPOLIS 
NEW YORK CITY INDIANAPOLIS 
BALTIMORE DETROIT 
PHILADELPHIA TORONTO 


PITTSBURGH CLEVELAND 
CINCINNATI 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 


DANIEL G TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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CANNERS 


should bear in mind that we can furnish any 
kind of container which may be required in 
their work— 


ROUND SQUARE OBLONG 
Standard Hole and Cap 
Open-top Roll-top Coke Tin 


Extra-Coated Tin Enameled Inside Cans 


and that we can furnish cans in any quantities, 
from a great variety of shipping points. 








American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















BLISHED EVERY T AY BY 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, One year... ...... .ccececece cece cree canes $3.00 
ee I, CUD FOU a n0k0 560 00686600500 8b0 bees sce dass seedcidecesetces 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of evrrespondents, but all interested are cordialiy 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








Try a CANNER “Want”—they find both buyers and 
sellers. 
* * * 
The prophets who predict drought in July and Au- 
gust must believe that the worst is yet to come. 


x * x 
The retailer who characterized staple canned goods 
as the “curse of grocerydom”’ probably is a dyspeptic. 
* ok Ox 
Canned goods consumption is increasing naturally 
—but it will increase much faster if it is pushed. 
K ok * 


The crop reports that keep on coming in indicate 
that something is likely to happen this season, and 


that that something will cause the jobbers who 
spurned futures to feel chastened and subdued. 


Imprisonment instead of merely a fine for food 
adulterators found guilty would undoubtedly be ef- 
fective in stopping this form of cheating. Nominal 
fines (we don’t recall any pure food cases where 
Landis fines were assessed), especially when not en- 
tered very often, aren’t likely to scare a manufacturer 
of adulterated food into quitting his illegal practices, 
particularly if the profits are attractive, for then he 
can afford to pay a few fines. But none can afford 
to risk imprisonment, hence if a few months in the 
“solitary” were the law’s demand, it may be put 
down as a certainty that in a very short time there 
would be precious little adulterating done. The 
effectiveness of the dungeon-cell plan isn’t open to 
argument at all, but there would be too much likeli- 
hood of grave injustice being committed in the name 
of the law, hence the suggestion that food adulteration 
be placed among the criminal offenses isn’t likely to 
find much favor. 

* * * 


We are fortunate in having an ably officered 
National Canners’ association, an organization which 
can do a great deal to advance the interests of the 
canners, hence it needs both the moral and financial 
support of every individual canner in this country. 
It has a good right to this support and it shouldn’t 
have to ask or beg for it; it should be given willingly, 
cheerfully, enthusiastically. The National Canners’ 
association is fortunate in having some of the best 
brains in the canning business to plan and execute for 
it; it has already done good work, and it has earned 
the right to demand the support of every man of 
brains in the canning business. Support means finan- 
cial assistance, the prompt payment of dues; it also 
means giving encouragement, by speech and actions, 
to the National officers. Good will always helps— 
don’t be backward about showing your good will, and 
lend a hand, too, towards creating enthusiasm. 
There’s lots about the National to arouse any live 
canner’s enthusiasm. The National Canners’ associa- 
tion needs the physicial strength of the individual 
canners of this country to forward the work planned 
by its leaders. It needs your physical strength, and 
you but aid your own interests when you give it. The 
association cannot accomplish anything without effort ; 
it cannot put forth effective effort without your help, 
which it has a right to. Will you give it? 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Przet. 
A. W. NORTON, Vice-Pruet. 
FF. P. ASSMANN, Szor & Tzuxzas. 
J. O. TALIAFERRO. 
B. H. LARKIN. 


FAOTORIES: 
CHICAGO 
SYRAOUSE 
BALTIMOxB 


Oo. A. SUYDAM, Saurus Acuve 


TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans 
and also on Solder Hemmed Caps for Delivery dur- 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and’ with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros 
perous pachKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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International Food Regulations. 


E HAVE, after about twenty years spent 

in the effort to get it, a national food law. 

Before it was enacted it was considered 

the one thing needed to put a stop to food 
adulteration and misbranding and the sale of impure 
or falsely labeled goods. Now it appears that there 
is need for regulations of even wider than national 
application—in fact, international regulations are 
hinted at by discerning folk at Washington. 

The need of a world-wide understanding in regard 
to the manufacture and labeling of food products 
comes about in this way: We have been going ahead 
believing that it was our own business to control 
food imports, but the diplomats accredited to this 
Government have been taking such a lively interest 
in our restrictions and rulings and filing such em- 


phatic protests against “interference” with their long- 
enjoyed privilege of shipping doped and misbranded 
articles to America, that it has become evident that 
others besides ourselves are likely to take a hand in 
the administration of the federal food and drugs act. 

Governments are manifesting considerable concern 
over the regulations made by other governments,— 
when there happens to be international business. One 
wants to know the whys and wherefores of the 
other’s rulings and actions, hence the probability that 
an international agreement may be entered into at 
some future time, within a few years at most. The 
matter will assume importance this summer in the 
negotiations with France, and it appears to be only a 
question of time before it will be taken up by other 
countries. 


Food Law Not Abandoned. 


turning against rigidity of enforcement of the 
federal food laws are less inclined now to that 
opinion. A few weeks ago there were signs 
of a breakdown, or at least of partial, or perhaps 
temporary, abandonment of the early policy of real 
enforcement. The decision to admit foreign vege- 
tables colored with sulphate of copper pending an in- 
vestigation of the effects of copper sulphate when 
taken into the stomach with food was one thing which 
caused at least some loss of confidence in the inten- 
tions of the powers that be,—and it was not the only 
thing. 
But since then the atmosphere has undergone a 


Tem who a short time ago thought the tide 


change; the Board of Food and Drug Inspection, 
which for several months past has been in a state 
somewhat resembling suspended animation, has ap- 
parently come out from under the influence, and that 
it is still alive to its responsibilities is indicated by its 
announcement within the last two weeks or there- 
abouts of three or four more or less important regu- 
lations, the only one of which, however, that is even 
remotely interesting to canned goods packers is the 
last, relating to the use of the serial number guaranty. 

The reawakening of the Inspection Board is re- 
garded as significant. It is largely on account of this 
that opinion is veering around to the belief that in- 
terest in the real enforcement of the food law has not 
sloughed off after all. 


Still Believes in Dating. 


some of the canned goods upon the market 

are old products on which new labels have 

been used,” as Prof. Ladd’s last annual re- 
port says, doesn’t seem to THE CANNER a good and 
sufficient reason for compelling all packers to date 
their products. Very few canned goods at most are 
ever relabeled. The percentage must be a very small 
fraction of one per cent of the quantity sold, while 
the mere act of placing a fresh label on a can pre- 
viously labeled isn’t necessarily dishonest or wrong. 
It is possible for the labels on a certain lot of canned 
goods to be damaged, for instance, without the con- 
tents of the cans being any less wholesome, nourish- 
ing, or appetizing. A can of fruits or vegetables or 
fish or meats, in fact, any food products can be badly 
tusted even without the contents being in the least 
damaged. 

Prof. Ladd tells of an instance where some cans 
of tomatoes which had rusty ends, yet bore fresh 
labels, a circumstance which “led to some suspicion 
as to the freshness of the goods.” These tomatoes 
were found to have been packed by a concern which 
discontinued canning in 1900. This, together with the 
fact, as related by Prof. Ladd, that the interior of the 
cans were “badly corroded and pitted,” certainly jus- 
tified him in condemning the lot, for the goods were 
a proper subject for his suspicion and it is probable 
that a deliberate attempt was made to sell unfit food, 


M «<2 because “It has been claimed that 


as the relabeling indicated. But the discovery of an 
isolated case of indicated deception certainly does not 
furnish sufficient grounds for enacting a sweeping 
law which would work a hardship upon all packers 
of canned goods. The public has a right to protec- 
tion,—but so has the packer. 


HICKMOTT BACK IN THE HARNESS. 

It is denied that Robert Hickmott of the R. Hick- 
mott Canning company is merely acting as superin- 
tendent of the company, instead of being financially 
interested in the business. Mr. Hickmott is president 
of the company which bears his name and is said to 
be its principal stockholder. Mr. Hickmott’s business 
was literally wiped out by the floods over Bouldin 
Island several years ago, but this pioneer packer is 
back in the harness again. 


If you’ve something to-sell-use a CANNER “Want.” 











Short Leaf Pine Box Shooks 


That will please you both in quality 
and material and perfect manufacture. © 


Schuh-Miller Lumber Co., Selma, Ala. 
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Tomatoes—Buyers are taking an interest in future to- 
matoes, though they aren’t placing the orders that one 
would expect at a time when crop advices have been al- 
most entirely of a character indicating reduction in acre 
age and a pack considerably below last year’s. Indiana 
canners of tomatoes, however, are firm in their views and 
have nothing in the way of No. 3 standards, 1908 pack- 
ing, below 80c per dozen f.o.b. factory. Spot Western 3s 
are 821%4c to 85c¢ f.o.b. factory, and a very limited quan- 
tity obtainable, packers being closely sold up in the West. 
Western tomatoes will not equal the acreage of last sea- 
son. There will be a shrinkage, though the extent of it is 
something no man knoweth. Packers have had more than 
the usual trouble this spring in getting the growers to fall 
into line on the tomato proposition, and in consequence the 
total acreage booked for the crop is below that secured in 
1907. This describes the situation in general. It is true 
as regards the middle West and our information leads to 
the conclusion that tomato acreage in Tri-State territory 
will be below last year’s. Packers have felt that the situ- 
ation called for some reduction; the banking situation has 
had its effect; then the exceptionally slow sale of futures 
has been an influence in keeping the acreage down; and, 
lastly, there has been the unwillingness of farmers as a 
class to cultivate tomatoes for canning. In the territory 
of which Baltimore is the center the area planted to toma- 
toes is unequal to last year. Some think the shrinkage 
is considerable. Baltimore reports for the week an in- 
creased business on futures and spots, with a stronger 
market. New York has been taking somewhat more inter- 
est in old and new packing tomatoes and the tone is better 
on both. 


Corn—The weather the last two or three days has been 
better for corn over much of the West, though the ground, 
according to reports which continue to be received by 
THE CANNER, is still wet in many important sweet corn- 
growing localities, and canners’ views are very strong, 
nearly all western packers, in fact, being withdrawn from 
the market on 1908 packing. Packers in the West, except- 
ing Illinois packers, who would not sell future standard 
at that figure, want 65¢ per dozen at the factory for stand- 
ard grade, although buyers are unwilling at present to pay 
it. Western Country Gentleman corn is 75¢ to 80c¢ fac- 
tory for future delivery. The spot market ranges from 
60c per dozen up. It is very evident from the reports that 
have been received this week on the New York market 
that the effect of the discouraging crop reports on the 
minds of buyers there has been precisely the same as in 
other of the country’s leading jobbing markets. Buyers’ 
interest in the article has been stimulated to a marked 
degree, while canners’ ideas of values have risen, some of 
the packers having withdrawn altogether on offerings of 
future corn, at least for the present, considering the pros- 
pect for the crop anything but promising and deeming it 
wiser and safer to wait a while and carefully watch devel- 
opments. 


Peas—So far as the market here is concerned, we can 
add nothing of importance to our last report, unless it be 





to say that buyers, on account of unfavorable reports from 
different localities concerning crop conditions, are more in- 
terested in the new pack, on which some of the packers 
are making no more offerings at present. Packing will be. 
gin in Wisconsin soon now. In Indiana and Ohio packip 
will commence the last of this week or the first of nian 
We desire to call the attention of the readers of Typ 
CANNER to crop correspondence from packers in this isgye 
and to the letter of our special correspondent at Baltimore 
He discusses conditions peculiar to this season’s pea-pack. 
ing and expresses the view that those who expect a pj 
pack in Baltimore this year are likely to find themselyes 
mistaken when the season is over. Some of the Baltimorg 
packers have named prices on new peas (see Baltimore let. 
ter for the figures), but the majority have yet to announce 
quotations, though they will probably do so this week 
New York reports indicate that buyers there haven’t mani. 
fested much interest in peas this past week. 

Pruits—The ball hasn’t opened yet on California canned 
fruits and won’t until the Fruit Canners’ Association an 
nounces its quotations, which may not be for several weeks 
or maybe not until July, as it was July 15 last year when 
its initial figures were published. Cherries are being canned 
on the Coast and will be a large pack. Reports state that 
cherries were damaged some in Michigan. Small fruits of 
Michigan packing have been in demand in this market. 

Strawberries, red and white cherries and gooseberries 
are being packed at Baltimore. On the first named article 
for which the weather recently has been favorable in that 
part of the country, we hear the following quotations 
f. o. b. there: No. 2 standard, 65c; No. 2 extra standard 
85c; No. 2 preserved, $1.10; No. 2 extra preserved select, 
$1.20 to $1.40; No. 1 preserved, 75¢; No. 1 extra preserved 
select, 80c; No. 2 standard blackberries, 60c; No. 3 standard 
blackberries, 75¢; No. 2 standard blueberries, 85c; gooseber- 
ries, 80e; No. 2 standard raspberries, red, $1.10; No. 2 stand- 
ard raspberries, black, $1.10. 

One of the leading commission houses in Baltimore under 
the head of new gallon berries quotes these prices: Spot 
gallon blackberries, $3.25; gallon blueberries, $4.50; gallon 
raspberries, $4.25; gallon black raspberries, $4.25; gallon 
red raspberries, $4.25; gallon strawberries, $4.00. Buyers, 
according to information from Baltimore, are showing more 
interest in 1908 packed peaches. Reports concerning the 
crop are favorable for a good yield, and some of the quota- 
tions on future peaches are $1.35 per dozen for No. 3 stand- 
ard white, $1.50 fer No. 3 extra standard white, $1.40 for 
No. 3 standard yellow, 95¢ for No. 3 seconds white, $1.00 for 
No. 3 seconds yellow, 75c for No. 3 unpeeled pie peaches, 
85e for peeled, $2.20 for No. 10 standard unpeeled pies. 

Asparagus—This article is dull in the Chicago market. 
Not a great deal of business was done here and the spot 
goods (old pack) show irregularity in prices. Confirmation 
of future orders booked by California packers subject to ap- 
proval of prices are far behind last year’s business. 

Apples—While the market here during the week has been 
quiet on No. 10 apples, and there are reports of sales at 
less than $2.00 per doz., some packers appear to be more 
hopeful, and one in Michigan writes THE CANNER that he 
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Jooks for a better market on No. 10 apples. This packer 
reports sales recently of a number of 50-ease lots, which 
he says seems to ‘*indicate that the jobbers are not carry- 
ing any stocks at all.’’ The same packer predicts that just 
as soon as a little strength is exhibited in the apple market 
there will be somewhat of a scramble for the buyers to cover 
their stocks. In New York, according to advices to THE 
Canner, trading in gallon apples is quiet, with prices con- 
tinuing irregular, varying from $1.35 up to $2.25, according 
to packer, brand, ete. : 

Oysters—The demand for oysters seems somewhat better, 
and the opinion is expressed that the quickening of the 
movement would make a better market. We quote this 
eomment by a larger Baltimore commission house: ‘‘The 
low prices have been taken as conclusive proof of a great 
big surplus of stock, but this is not true. Packers are only 
earrying a fair supply of oysters, and if we are going to 
have a fair summer trade, it is reasonable to look for the 
present prices to look very low some of these fine days.’’ 
Values ruling f. o. b. Baltimore on Chesapeake Bay packs 
are: No. 1 extra lunch, $1.25; No. 2 12-0z. selects, $1.40; 
No. 1 5-oz. standards, 75c; No. 2 10-o0z. standards, $1.50; 
No. 1 5-oz. standards, tall cans, 774%4c; No. 2 10-o0z. stand- 
ards, tall cans, $1.55; No. 1 4-0z. cove, 70c; No. 2 8-0z. cove, 
$1.35; No. 1 light weights, 42%c; No. 2 light weights, 80c. 

Salmon—Spot salmon prices firm up as the supply dimin- 
ishes. Demand during the week in Chicago has not been 
active for spot salmon, but there has been some business 
and prices are very firm for all grades, and stocks being 
limited, the fish on the spot is in very narrow compass. 
While no prices have been named on new pack Columbia 
river saimon, it is believed that it will not be many 
days before the packers put out their opening quotations. 
Private reports to THE CANNER from the Pacific Northwest 
contain this comment: ‘‘The demand is not large, yet sup- 
ply is even smaller, and with several months of the heavy 
summer consuming season still intervening before the 1908 
pack will be available.’’ 
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There are no new features to report in dried fruits. The 
market in Chicago is quiet, with spot sales limited to actual 
requirements, and with buyers indisposed to put in orders 
for future California cured fruits. Buyers are paying little 
attention to either future apricots or peaches. The raisin 
market may be described as a little firmer, with stocks in 
first hands reported closely cleaned up and views of holders 
on the Coast on a higher level, with comparatively little 
stock in any grade offered for shipment. Spot seeded 
raisins are in moderate demand only. Demand for prunes is 
fairly steady for jobbing lots and holders are firm on Santa 
Clara stock. The firm undertone for prunes is accounted 
for by the California advices telling of the small surplus 
and discouraging crop outlook. Evaporated apples are quiet. 





Bg PICKLES AND KRAUT. 


The pickle situation remains unchanged. Prices are firm, 
the amount of stock on hand light; consumption is increas- 
ing as the season advances. ‘i‘he continued cold weather is 
retarding farming operations. The farmers.in Wisconsin are 
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uneasy as to the prospects for a crop of cucumbers this 
year, as it is predicted by the United States Agricultural 
Department that the disease which attacked the plants the 
latter part of last year is bound to appear again this year. 

Jobbers are showing an inclination to purchase futures, al- 
though many of the packers are holding off making prices. 

Spot mediums are bringing from $6.50 to $6.75; futures, 
$6.00. 

Quite a number of carloads of sauer kraut have been sold 
during this week for future delivery. The stock of old 
kraut is being steadily used up and prices are a shade 
better. 
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Cans—Prices on packers’ eans for early delivery were 
withdrawn by the American Can Company the first of the 
week, and the Continental and Wheeling companies have 
likewise withdrawn for all excepting season’s delivery. 

The story in circulation last week to the effect that the 
American Can Company contemplated issuing $10,000,000 
of bonds was denied by President Graham, who states that 
the company is in no need of additional funds, and that even 
if the bond market were in better shape no bonds would 
be issued. This bond story grows out of circumstances con- 
nected with the purchase by the American Can Company of 
an interest in the Sanitary Can Company. 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, 
with usual differentials for special openings: 


No, 18., 196 in. opeming .....2..cccccescccee pons genet $10.20 
No. 2s, 156 in. opening ............... os hia 08 cocece 14,00 
No. 24s, 2 1-16 in. opening ........ 6a.a eee s staaanaicanaiticd 17.80 
No. 3s, 2 1-16 in. opening .........0esseeeeee cccccccee 1640 
No. 10s, 2% im. opening ........... senssees s0ss004 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 


ARE IE Ora meme Toe ...$ .75 per thousand 
iJ 2 2a Rie dawy seed ae é4es ewes 1.10 per thousand 
RGR auinindeld cnet ke sdi-acemee aauehd bead 1.25 per thousand 
SF BB Ti Hs 05.0. 60 05% Fuies oth 6eca seeeeeeeee 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 


ak RD PPE er Eee eee $10.20 
No; St, 395 Uh: OBGMIEE oo ccc ccceccsices isvdeedvccl a ae 
No. 2%, 2 1-16 in. opening ............... é$50s0id035 Se 
No. 3s, 2 1-16 in. opening ........ 0b bbabbaeeseeeeee ee 18.40 
No. 10s, 2% in. opening........ db 66.6 d6G 6 cde eeied 65 ew 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M. 
, 8 ere EAE EE OLE OE TT OE EEE 
eo rrr SER ie Saree PEPE: ee - 1.10 
ee ee POR Py ee ar 8 Oe awh dase Sit nacadihem nine - 1.40 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differentials for special openings: 


No. 1s, 13% in. opening ........... $e bnpme beh de banca $10.20 
No. 2s, 13% in. opening ........... risdbesesbaenesanes 14.00 
No. 2%s, 21-16 in. opening ....... 0 0:6:06 0:00 6:0,400.09.660 Rea 











Can Earing Machine 


This machine is designed 
to fasten the ears for 
the handle er bail in cans. 
The action of the ma- 
chine is entirely automat- 
ic. It secures both ears in 
epposite sides of the can 

at the same time. 
Standard machine is ad- 
ustable for cans from 3 
nches to 8 inches in diam- 
eter. (Larger sizes to ord- 
— Capacity 12,000 cans 
a 7 of tem hours. We 
also furnish an ear crimping machine and dies for making the ears. 
and further information about this or other can making ma- 

chinery will be furnished upon request. Manufactured by 
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19-21 South Jefferson Street, Chicago, Illinois 
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No. 3s, 21-16 in. opening ..........seeeeeecececeecees 18.40 
No. 10s, 2% im. opening ........eeceeeceeccccsccccces 45.00 
The Sanitary Can Company quotes sanitary cans at the 


following prices for delivery during the season of 1908: 


: Per M. 
Nd noth dinette bbaeee en adh Caee He neheeern se eee $11.50 
TL dca ene desedstoeneagennen ehednene sane abase 15.75 
No. 3, 4% im. 0... ccccccccccccccvccscccccccscccccces 21.00 
Wiis BBB. 6 50.006 0 650000cneccnsnscedccssieccconceace 21.50 
INO. 8, SUG IB. cc cccccccccccccccccseccescosesescecoes 24.00 
i a nee ee eT 46.00 


Virginia Can Co.—The Virginia Can Co. quotes, f. 0. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 


WO. ZB ZB 1-16 Im. OMOMING. .... ccc cccccccccimcvececes $14.40 
Wie. SS 2B Be. CGM a. oie ccc ccccinsccnscsccnenscas 18.40 


The Union Can Company makes quotations f.o.b. Rome, 
N. Y., for early delivery as follows: 


No. 28, 1% im. opeming ........ecceeeeeeeceeeeceeees $13.25 
No. 3s, 21-16 in. opeming .........-beeeecceecccccees 17.75 
No. 10s, 21-16 in. opening .........-..eeeereeeeeeees 42.00 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


No. 28, 1% im. opening .......-..eeeeeseecceeccceees $14.00 
No. 3s, 21-16 in. opeming .........-cccecceeccceccees 18.40 
No. 10s, 21-16 in. opening ........0e.seceeceeccenes 45.00 


The Southern Can Company quotes, f. o. b. Baltimore, for 
delivery at seller’s option, as follows: 


No. 1's, 1% inch opening......i..e.eeeceerceceeces $ 9.75 
No. 2's, 134 inch opening. .........ceccecceccescees 13.25 
No. 214’s, 2¥e inch oOpening..........ceeeeeeceesces 17.25 
No. 3’s, 278 tNch opening.............eeeeeeeeeeees 17.75 
No. 10’s, 2ys imch opening...........e.eeeeeeeeeees 42.00 


The Southern Can Company quotes for delivery at buy- 
ers’ option during the 1908 season: 


No. 1’8, 1% inch opening.......c.ccccccccccccscces $10.20 
No. 2’8, 1144 inch opening...........cceeccceccceess 14.00 
No. 23%4’8, 2¢s imch opening. ..........ccecccccccecs 17.80 
No. 3’s, 2¥g inch opening..........eceeccecccccccce 18.40 
No. 10’s, 27s inch opening...........ceceeeeeccseee 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per 
thousand additional for the 1’s, 2’s and 3’s respectively, and 
solder hemmed caps at prevailing quotations. 

Pig Tin—Heavy declines occurred daily until the end of 
the week, at which time there was a sharp reaction, but in 
view of the heavy shipments near due and good stocks on 
hand, with a distinctly desultory demand from consumers, 
it would seem difficult to maintain anything in the line of 
a ‘bull’? movement. 

The low mark of the week was $28.20, but the quotations 
at present writing are, f. o. b. New York: 

Ex steamer 


Spot. Afloat. June. 

5 to 15-ton lots...........$28.65 $28.55 $28.45 

ae SS ee 28.75 REN hie des 

15 to 25-ton lots........... 28.60 28.55 28.40 


Tinplates—No change in market conditions since our last 
Prices f. o. b. mill: 


issue. 

BESSEMER STEEL COKES. 
ge 8 Fe er beter fe as $3.85 
PEE COO MR icin tan dc ccccnseecacdacentssnd sueek« 3.70 
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pes gy PN er ree ee ee 3.65 
ae 8 eer eer Teer Te CC eee 3.60 


OHIO CANNERS’ ASSOCIATION ADOPTS STANDARDS 
FOR CANNED VEGETABLES. 


President J. C. Warvel of the Ohio Canners’ asgo- 
ciation sends us the standards for peas, corn and 
tomatoes adopted by the committee appointed at a 
meeting of the association held in Columbus some 
time since for the purpose of formulating standards 
for Ohio vegetables. Definitions of the standards fo]- 
low: 





. Standards for Peas. 

Fancy—Cans to be well filled; peas covered with clear 
liquor; size uniform; good flavor and absolutely tender, 

Extra Standards—Cans to be well filled; peas covered with 
clear liquor; reasonably tender; size uniform and good ap- 
pearance, 

Standard—Cans to be fairly well filled; peas may be slight- 
ly hard; fair liquor may be more or less cloudy but not 
thick; size fairly uniform and to comply with national food 
law. 

Grading as to Size—Petit pois or size No. 1, sieve, 18/64. 
extra sifted or size No.’2, sieve, 20/64; sifted or size No, 3, 
sieve, 22/64; June or size No. 4, sieve, 24/64; marrow or 
size No. 5, 26/64. 

Standards for Corn. 

Fancy—Cans to be well filled; must weigh not less than 
23 ounces gross; stock absolutely young and tender and of 
natural color; packed medium moist and practically free 
from foreign substance, such as silk, cob and husk. , 

Standards—Cans to be well filled; must weigh not less 
than 23 ounces gross; stock reasonably tender and free from 
hard particles; natural color and to comply with national 
food laws. 

Standards for Tomatoes. 

Fancy—Are to be packed from whole red ripe tomatoes 
and to weigh not less than 38 ounces gross and to contain 
20 ounees of fruit, exclusive of juice. 

Standards—Are to weigh not less than 36 ounces gross and 
must contain 18 ounces net weight of ripe tomatoes, not 
necessarily all red, exclusive of juice and to comply with 
national pure food laws. ; 





BALTIMORE’S FINE PEA PACK. 

Walter B. Timms, who returned from a trip 
through the Baltimore canning section Friday, reports 
that the outlook for the pea pack is especially prom- 
ising this season., The season is fully two weeks 
earlier than usual and the crop is not only fine in qual- 
ity but large in quantity. The goods are coming into 
the canneries freely and it is likely that the pack will 
be sufficiently advanced to warrant the announcement 
of prices early this week, probably Tuesday or Wed- 
nesday. There is pretty certain to be a decline in 
these prices as compared with last year, quite likely 
from 10 to 20 per cent, according to grade. The 
goods, Mr. Timms says, are fully as fine as he has 
ever seen.—Journal of Commerce. 




















THE PERFECT AUTOMATIC CAN STAMPER 


1908 MODEL 





Adjustable to various sizes of cans. 
Brand quickly and inexpensively changed. 
Thoroughly tried-out season of 1907, 


IN USE BY THE FOLLOWING NEW YORK STATE 
————— ss 





CAN STAMPER CO., LE ROY, N. Y. 


PERFECT AUTOMATIC 











CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Beard of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 








q The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are Clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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MINNESOTA. 
Plainview, Minn., June 1, 1908. 
The corn crop is late, about half planted. 
Weather has 
Poor 


Epiror CANNER: 
Acreage is not materially less than last year. 
been too wet for the last two weeks to make progress. 
prospect unless change of weather comes very soon. 

PLAINVIEW CANNING COMPANY. 





MISSOURI. 
Glasgow, Mo., June 1, 1908. 
Epiror CANNER: The weather has been very unfavorable 
for getting out tomato acreage. Hail and frost got a large 
number of plants and the ground has been too wet for twenty 
days to plow. We reduced our acreage 25 per cent this year 
and above bad conditions will reduce it still more. We need a 
week or two of sunshine. GLASGOW CANNING COMPANY. 
Oregon, Mo., May 30, 1908. 
Epiror CANNER: In regard to the tomato outlook, it has 
been so wet that growers have not set any on account of 
ground not being prepared. Acreage is smaller than last year. 
Sweet corn acreage is not as much as last year on account of 
field corn being high. None has been planted yet on account 
of wet weather. We will have a good peach and apple crop. 
OREGON CANNING COMPANY. 





NEW YORK. 
Stittville, N. Y., June 1, 1908. 
Epiror CANNER: A great amount of rain the past week has 
delayed corn planting and with dry weather it is not likely 
that all the seed will be in the ground before June 10. We 
finished planting peas last week and the Alaskas are looking 
well. STITTVILLE CANNING COMPANY. 





TENNESSEE. 
Humboldt, Tenn., May 30, 1908. 
Epitor CANNER: The outlook for the tomato crop is good. 
Acreage is about the same as last year, but plants are in better 
shape than at this time last year. All tree fruits have a full 
crop. HUMBOLDT CANNING COMPANY. 


UTAH. . 
Ogden, Utah, May 29, 1908. 

Epitor CANNER: The weather is cold; plants partly set 
out, partly in cold frames; doing fairly well. This section 
is very shy on moisture. Peas are not good in that they are 
blossoming now when only six inches high, on account of shy 
moisture; looks like poor yield. 

WASATCH ORCHARD COMPANY. 


MICHIGAN. 
Hart, Mich., May 30, 1908. 
Epitor CANNER: As far as we have information the pea 
crop in Michigan is looking fair but not good. We are just 
starting in planting corn. Weather is fair and warm. 
W. R. Roacw & Co. 








Fremont, Mich., June 1, 1908. 


Epiror CANNER: Since our report of the 18th conditions 


———e 
have improved somewhat, in that the rains have been less fre. 
quent, but still the planting of peas is not yet finished ang 
much of the ground is still too wet to work. 

FREMONT CANNING Company, 





NEW JERSEY. 
Cedarville, N. J., May 29, 1908, 
Epitor CANNER: It is too early to tell anything about the 
tomato crop as none have been set out yet, but setting will 
commence next week. STEVENS Bros. 
Canton, N. J., May 29, 1908, 
Epitor CANNER: Farmers are transplanting tomatoes, 
Plants are looking fine and are plentiful. Acreage is about 
80 per cent of normal. G. B. GARRISON & Son, 





OHIO. 
Williamsburg, O., May 30, 1908, 
Epitor CANNER: ‘The situation on tomatoes in this section 
is bad; snow and freezing the last of April and May 1 killed 
nearly all plants. Some sowed again, but many dropped out. 
We expect to have less than 50 per cent of our acreage set, 
and this will be mostly pretty late. We think at present prices 
on futures canners had better not sell any. The way it looks 
now we figure on less than 50 per cent of last year’s pack. 
’ WILLIAMSBURG CANNING CoMPANY, 
Fayette, O., June 30, 1908. 
Acreage is 75 per cent and tomatoes 50 
We have part of our tomato plants set 
The same with corn. The spring 
FAYETTE CANNING COMPANY. 


EDITOR CANNER: 
per cent of last year. 
and they are looking well. 
is very wet and backward. 


Morral, O., May 30, 1908. 
Epitor CANNER: We will get out about half of our usual 
acreage of sugar corn this season. The farmers refuse to 
raise sugar corn for us unless we pay more money. Wet 
weather has made us late. We have about fifty acres planted 
to date. MoRRAL CANNING COMPANY. 





WISCONSIN. 
Waukesha, Wis., June 1, 1908. 
EpitoR CANNER: We believe the prospects for a bumper 
pea crop were never better than they are at this time. 
a WAUKESHA CANNING COMPANY. 
Oostburg, Wis., June 1, 1908. 
Epiror CANNER: Weather conditions during the month of 
May have been very unfavorable on account of the very heavy 
and excessive rains. Peas are one-half planted and commence 
to suffer now. Crop will be late. Corn is not planted yet and 
will also be very late. OOSTBURG CANNING COMPANY. 
Randolph, Wis., May 30, 1998. 
EpIToR CANNER: This is the rainiest season we have known. 
Our farmers have sowed peas one-half day this week. What 
are sowed are looking fine, but it is almost impossible to sow. 











Manufacturers of 


Fruit and Vegetable Cans, Cases, Solder, Etc. 





GANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you for “‘leakers, 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CO., Inc. 


” 


etc. So 


Factory: 


TROUTVILLE, VA. 
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Better Canned Goods 














MEANS 


More Canned Goods 





Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 








Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 























22 THE CANNER AND DRIED FRUIT PACKER. 


Can make no estimate as to when we will finish. 
RANDOLPH CANNING COMPANY. 
Sawyer, Wis., June 1, 1908. 
Epitor CANNER: Continued rain delays seeding. Peas that 
are up look fine. CraRY CANNING COMPANY. 





ILLINOIS. 
Warrensburg, Ill., June 1, 1908. 
Epitor CANNER: Regarding the progress of the sweet corn 
crop, beg to advise that we did not commence planting until 
the beginning of last week. Weather conditions in this vicinity 
were fairly favorable during the week and about 200 acres 
were planted. WARRENSBURG CANNING COMPANY. 
Hoopeston, Ill., May 30, 1908. 
Epiror CANNER: We have now reached the end of May 
with about one-fourth of our acreage planted in this month. It 
will take until the first of July to finish planting the balance 
of our acreage. We have been having rains almost every day 
through the month of May, and what little corn has been 
planted has been under very adverse conditions, and with the 
growing weeds and grass to contend with. The balance of the 
planting season will continue under discouraging conditions. 
We cannot expect more than half of a crop of sugar corn at 
the very best, which would indicate a short pack. 
ILLINOIS CANNING COMPANY. 
Elgin, Ill., May 30, 1908. 
EpiroR CANNER: The planting season here is about two 
weeks late. There has been too much rain for good progress. 
Corn is about one-half planted. 
ELGIN PACKING COMPANY. 


INDIANA. 
Windfall, Ind., June 1, 1908. 
Epitor CANNER: The outlook is very bad for a good tomato 
crop. Plants are late and on account of high price of corn 
farmers are planting corn instead of putting out tomatoes. On 
account of cold weather and cutworms the crop of tomatoes 
will be short. WINDFALL CANNING COMPANY. 
Sharpsville, Ind., May 30, 1908. 
EpitorR CANNER: Seventy-five per cent of tomato crop is 
planted. Weather conditions are only fair. Potato bugs are 
destroying the plants so as to: keep planters busy resetting. 
Hope some one can get remedy for bugs. 
SHARPSVILLE CANNING COMPANY. 


Kokomo, Ind., May 30, 1908. 
Eprror CANNER: Our prospect for peas is very good, but 
tomatoes are not good. Our plants are poor, owing to the 
cold, rainy weather. Corn is.only fair. We have short acre- 
ages in all these crops, caused by rain, and we feel that we 
will probably get half a crop. 
KOKOMO CANNING COMPANY. 


Madison, Ind., May 28, 1908. 
Epitor CANNER: The outlook for a good season is anything 
but encouraging. The wet weather has hurt the peas and held 
the farmers back to such an extent that we have only got out 
two-thirds of our seed. Most-all the tomato plants froze. This 
will make a late setting. Corn also is very late. 
MADISON PACKING COMPANY. 





IOWA. 
Waterloo, Ia., June 1, 1908, 

Epitor CANNER: The corn crop conditions with us are eer. 
tainly very far from satisfactory. We have as yet planted only 
about 40 per cent of our acreage, and what is planted is be. 
coming so foul on account of the fields being continually 
soaked that it is a very great question in our minds as to how 
much of a erop we will get from it. 

Then, again, in the low land a good deal of the seed hag 
rotted, and it is now getting so late that it will hardly pa 
to replant. Taking the conditions all round, we do not think 
that prospects were ever worse at this season of the year, 

WATERLOO CANNING CORPORATION, 
Sae City, Ia., June 1, 1908, 

Epiror CANNER: Weather continues wet and cold. Growth 
of corn is seriously retarded. Not over 65 per cent of crop is 
planted. Fields are getting very weedy and too wet to eul- 
tivate. Considerable replanting will have to be done on account 
of corn being drowned out by excessive rain of 28th ult., and 
there will be considerable loss of acreage from standing water, 
Our acreage about 60 per cent of capacity and the outlook the 
poorest in our history at this date. We anticipate a light pack 
and stronger market. Sac City CANNING COMPANY, 

Tipton, Ia., June 1, 1908. 

Epitor CANNER: About one-half of our sweet corn ig 
planted. Conditions are bad; too much rain and cold at this 
writing. Acreage is less than last year. 

TIPTON CANNING COMPANY, 
Forest City, Ia., May 29, 1908, 

Epiror CANNER: Not over 15 per cent of our acreage of 
sweet corn is planted, and the ground is so thoroughly soaked 
with rain that it will be ten days before many fields can be 
worked. Our acreage will be largely reduced on account of 
these conditions., The fields that are planted are becoming 
very weedy and need cultivation badly, which, of course, cannot 
be given it. The outlook is certainly very discouraging. 

Forest City CANNING COMPANY. 


MAINE. 
West Poland, Me., May 23, 1908. 
Epitor CANNER: Acreage in corn is 10 per cent less than 
last year. Conditions rather unfavorable. 
_ FERNALD, KEEN & TRUE COMPANY. 
Corinna, Me., May 30, 1908. 
Epiror CANNER: Our acreage will be some less than last 
season. Corn will be late planted. It is impossible to tell 
what the crop will be; depends on the weather. 
NORTHERN MAINE PACKING COMPANY. 


a 








LOUISV/LLE. 











Louisville, Ky., May 26, 1908. 

Epitor CANNER: From recent indications the unexpected 
has happened. In the fruit line, from best information obtain- 
able, the apple crop in this section is a complete failure; like- 
wise pears, with probably 60 to 70 per cent of a peach erop 
and a good, heavy cherry crop, and from present indications 
more than an average of strawberries, raspberries and black- 
berries. Gooseberries are a very light crop. As to vegetables, 
tomatoes and corn are very late. 

Now, as to the prepared article for spot and future use. 

















CYPRESS AND FIR 


ROUND AND RECTANGULAR 


TANKS AND VATS 


Our Tanks are of highest grade workmanship. The joints 
are smoothly plained (not sawed) and our beveled, crozed 
staves make much tighter Tanks than the square sawed 
croze generally used. Our Tanks are plainly marked, 
K. D. and Bundled and can be erected by any mechanic. 


WENDNAGEL & CO. 772723)" 5*: 


CHICAGO 














ASK FOR CATALOG ILIC 













































There seems to be more inclination to buy and quite a good 
deal of interest is being taken by our jobbers in prices, but 
the business has not yet developed. We are more of the impres- 
sion than ever that this is a year that the jobber will be sur- 


prised, al 
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for two or three years back, owing to cheaper prices. Cali- 
fornia evaporated apricots will sell well on the present prices 
as soon as they arrive in this market. Salmon and sardines are 
moving fairly well, and the business outlook is much better 





id, while his last year’s losses were made by buying, than it has been at any time this year. NORTHWEST. 
this year’s losses will be made by not buying. There will be 
a rush before the season ends. W. M. McKown. ¥ CALIFORNIA. 











| SEATTLE. 


Seattle, Wash., May 30, 1908. 

Epiror CANNER: The market demand for canned salmon 
thréughout the Eastern and Middle Western states is extremely 
conservative for this season of the year, when as a rule job- 
bers’ stocks have become exhausted and they find it necessary 
to replenish them for the heavy spring and summer trade. If 
it were not for the fact that stocks are so generally sold from 
first hands at the present time, and have been for some months 
past, it is likely that the market situation would be one calling 
for concessions in prices. As it is, with little or nothing to 
sell, what litle demand arises is sufficient to hold up the price 
on those small lots which are offered. 

The way the prices are maintained, of course, will prove an 
important factor in determining the opening prices on the 1908 
pack. Brokers and packers have predicted that 1908 prices 
would be in advance of 1907 prices, which are the highest on 
record so far. They take the history of the past season as a 
criterion and point out that during the fall of 1907, in spite 
of very untoward business conditions, when prices on many 
other commodities were selling, the legitimate demand for 
canned salmon was not only sufficient to justify the prices 
which had been named, but large enough to wipe out virtually 
the entire pack of the better grades within a few months’ 
time. 

Under these circumstances they claim there is but one con- 
clusion, which is that the market for canned salmon has be- 
come a fixed market, like that for breadfoods and meats, and 
that it is not likely to fluctuate from year to year, but will, 
up to a certain point, enjoy a continual and rapid expansion. 

Therefore, if the 1907 pack, at the prices under which it was 
offered, was not large enough to supply this steady demand, 
then the 1908 pack, which in many grades at least will be 
smaller, will, with the increased markets obtaining by this 
time, justify even higher prices than those of 1907. The 
steady holding of small stocks of Alaska reds in New York 
at $1.30 to $1.35 a dozen, a price which a few years ago would 
have been thought incredible, is exemplary of the situation on 
the better grades of salmon at the close of the 1907-8 market- 

















ing season. SOCKEYE. 
a MINNEAPOLIS. 


Minneapolis, Minn., June 1, 1908. 

EpitroR CANNER: There appears to be a better feeling 
around among our buyers as the crop conditions in the North- 
west look exceedingly good at this time. Most of the buyers 
have booked their peas and as few are being offered now by 
any of the packers, business in this line is quiet. There are 
a good many inquiries for corn and tomatoes, and some good 
orders are being booked. However, quite a few jobbers are 
holding off on tomatoes, looking for cheaper prices. Spot 
goods in all lines are in demand just at this time. 

We look for better business in dried fruits this season than 


San Francisco, Cal., June 1, 1908. 

EpitoR CANNER: The fruit. crop in apricots, pears and 
peaches will be the largest in the history of the state. It may 
be difficult, however, to get an abundance of first-class quality 
on account of the trees being so heavily loaded, and in many 
sections the growers are not thinning sufficiently. This will 
mean smaller fruit, and as the handling of such fruit is a 
problem, on account of the labor supply, it may be that some 
of this small fruit will not be harvested at all. A producer 
would always get better results, financially and otherwise, if 
he would strive for the best quality, and this year may prove 
to be a serious object lesson to many producers. 

Notwithstanding the heavy fruit crops we do not look for an 
excessively heavy pack of canned fruits, as the financial scare 
of last fall has evidently resulted in bringing about a most 
conservative course on the part of large buyers. The result 
of this is already seen in the fact that fruit canners are not in 
a position to name prices on crops, excepting for a limited 
quantity. We believe that a number of canners will be unable 
to pack on account of not being able to obtain the necessary 
financial assistance. This is a problem that is facing many of 
the canners throughout the state, and notwithstanding the heavy 
fruit crop, it is our opinion that the output will likely be cur- 
tailed. 

CALIFORNIA CANNERIES COMPANY. 





¥ PORTLAND. 








: Portland, Me., June 1, 1908. 

EpitorR CANNER: In so far as Maine canned goods are con- 
cerned, the past week has been a dull one. Several buyers for 
strictly fancy corn have been here to look the stock over and 
purchase spot goods, but they found but little. There are a 
very few lots, but most of the corn now on hand would be 
classed as standard or extra standard in the average of years. 
As the New York State packers have considerable cheap stock, 
and the South and West more, unless the quality of Maine is 
very much better it cannot be moved. Spot Maine corn can be 
bought at from 75 cents to $1 per dozen, but, under all the 
cireumstances, each lot must be priced by itself. However, the 
total of the offerings could be placed in ten or fifteen cars, I 
think. 

Possibly some future fancy has been sold—of that I am 
not sure—but I know of none. I think that there will not be 
over three-quarter acreage, as it looks today, while planting 
time is near. Sales, mostly made very soon after prices were 
established, or appeared to be, have been large enough to 
fairly well cover the possible pack of 19v8, leaving but a com- 
paratively few offerings. It would surprise the average buyer 
to know how closely we are sold up, while with the conditions 
in New York and the great scarcity of seed, both there and 
here, buyers and sellers stand on delicate ground. I am sure 
that I am right in my statements, while I must add that stren- 
uous efforts, and vain, have been made by packers to increase 
their acreage. The average farmer is mad to plant more pota- 
toes and yellow corn for fodder, and less sweet corn. I fail 














Complete Overhauled Cerliss Engines 
One 12x36 left-hand Hamilton Corliss engine. 
One 18x42 right-hand Atlas Corliss engine. 
One 20x48 Cooper Corliss engine. 
Automatic Engines Ready for Service 
One 9x14 left-hand Atlas side crank. 
One 10x16 Atlas automatic side crank. 
One 12x18 Atlas automatic center crank. 
Two 10x16 Bullock straight-line automatic engines. 
Slide Vaive Engines for Immediate Shipment 
One 9x14 Atlas slide valve engine. 
One 9x12 Erie City center crank. 
One 10x15 pressure center crank. 
One 12x20 Atlas side crank. 
Write for free illustrated catalogue No. 105. 


CENTRAL MACHINERY & SUPPLY CO., 











Machinery, Plumbing, Heating Material and Supplies 





Two 60x16 Standard horizontal tubular boilers. 

Two 60x18 Standard horizontal tubular boilers. 

Four 72x18 Standard horizontal tubular boilers. 

Three 66x16 high-pressure triple riveted, butt-strapped. 

Firebox and vertical boilers of all sizes. 

One 100-horsepower Berryman pressure feed water heater. 

One 150-horsepower Kroshell heater. 

One 200-horsepower Stillwell-Bierce heater. 

Receiving and pressure tanks of all sizes. 

Ten exceptionally fine smokestacks, from 16 to 60” in diameter. 

Headquarters for pipe of all sizes, casing, valves, fittings 
(both threaded and flanged), heating apparatus and plumbing 

supplies. We sell direct to the consumer. 


We will take case goods in, part payment. 


ss 547-559 State Street, CHICAGO 
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to see how there can be much, if any, surplus next fall, unless 
business goes to the ‘‘ bowwows,’’ as the classic poet says. 

I must continue to quote future Maine fancy corn at from 
8714 to 90 cents, but qualified by the statement that, outside 
of certain packs that always bring the acme of price, buyers 
can shade and cut. No future standard corn is offered or price 
named. 

The packing of clams is over until next September, but 
there is still a fair stock from which to draw. I can quote 
prices without change, but still, if buyers of consequence ap- 











pear, they can get concessions. INDEX. 
NEW YORK, 

New York, June 1, 1908. 
Epitor CANNER, anned goods have done better in this 


market during the week just passed. Some buyers have come 
into market and have placed fairly good orders. The tendency 
is upward rather than downward and the outlook is considered 
better than it has been at all this year. Beginning a new month 
with this encouraging prospect is quite likely to cause an im- 
provement in business before it closes. 

One feature which attracted attention during the week was 
the announcement of opening prices on 1908 pack apricots by 
one small California packer. The basis fixed in this instance is 
considered low, compared with previous years, but it is certain 
that little business will be done until after the association has 
announced its quotations. The figures are: No, 2% standards, 
$1.1244; water, 90 cents; seconds, $1; extra standards, $1.25. 
Not much business has been attracted by these figures and little 
is expected for the present. Spot trading is confined to the 
daily necessities of the trade, but the tendency of quotations is 
upward and there appears to be a slightly increased disposition 
to buy. 

Tomatoes are steady, with a fair business booked in Maryland 
standard 3s at 72% to 75 cents, f. o. b. factory, regular terms. 
Offerings at 72% cents are not freely made where quality is 
strictly up to standard. Most sellers quote 75 cents regular, 
f. o. b. factory 

Corn is firm, but irregular. Some fair-sized lots can be 
picked up in State brands at 60 cents for standards and 75 
cents for extra standards. No Maine corn is left in first 
hands. The range of prices from second hands is from 90 cents 
to $1.10, depenaing upon quality. Buyers show little interest 
in futures. Inquiries are more numerous, but they seldom result 
in sales. 

Peas are quiet, almost dull, in fact. A little interest is noted 
in futures at prices quoted by Baltimore packers. Seconds, 
early Junes, are offered at 65 cents f. o. b. factory. No. 2 
standards are quoted at 75 cents f. o. b. factory. Buyers are 
waiting for the general opening, which is expected not later 
than June 10. 

Salmon continues firm, but the active demand for red Alaska 
talls has eased off a bit since last week. This market is quoted 
at $1.374% to $1.40, and Boston and Philadelphia quote the same 
range. It is said that many jobbers have lots of 1,000 to 2,000 
cases which they will sell at the present range. The tendency 
is toward a higher level, however. A few lots of pink ean still 
be bought at 90 cents here, while 87% cents has been refused. 
Medium red is searce and quotations are nominal. A very light 
run is reported on the Columbia river and packers have with- 
drawn from the market on futures. It is believed that open- 
ing prices will be unusually high when named. No talk has 
been heard of opening prices on red Alaska. HARLEM. 





BALTIMORE. 


Baltimore, Md., June 1, 1908. 
EpitoR CANNER: The continued steady buying of spot to- 
matoes is causing a decidedly firmer undertone to the market, 
and we may look for higher prices in the near future. Even 
now the goods obtainable at 75 cents will scarcely pass as 














standards. I would not be surprised to see an 80-cent market 
by the first of July. 

There has also been a better demand for futures, but even 
yet the total quantity sold is far below what was sold in 1907 
and 1906 up to this time of the year. In view of this fact, anq 
the further fact that the acreage planted this season is most 
assuredly much lighter than last year and the year previous 
there will undoubtedly be a stronger market when the buyers do 
begin to take hold in something like a normal fashion. Some 
few of the buyers seem to realize this, and they are securing 
their reasonable requirements while they can get good brands 
at from 75 to 77% cents. In this they are acting very wisely, 
as it is hardly likely that tomatoes will be any less than these 
figures in packing season, but, on the other hand, it is more 
than probable that they will be considerably higher. 

There is only a fair crop of strawberries, nothing like as 
large a yield as was expected there would be several weeks ago, 
The weather has been somewhat unfavorable for this fruit, 
and in some sections the crop is closing very early. Notwith- 
standing this, however, the price of the raw fruit has been 
running quite reasonable, the market having ranged from 4 to 
5 eents per quart for packing quality. The demand is fair at 
from 70 to 80 cents for No. 2 standards in water, 80 to 85 
cents for No. 1 extra preserved, and $1.35 to $1.50 for No, 2 
extra preserved. The demand is growing every year for the 
extra preserved grade. These goods are selling better this 
year than the standards in water. From all I can learn, some 
of the larger packers of extra preserved goods have already 
sold all they can expect to pack during the season. é 

Raw peas have been selling at from 65 to 75 cents per 
bushel, as against 90 cents to $1 in 1907, and $1 to $1.20 in 
1906. This, however, does not mean that the crop this year is 
larger than in the last two years. Those people who think 
that there is a large crop will be woefully deceived when the 
season is over. There is a very peculiar situation on peas, 
Baltimore packers seem to have at last realized that they can- 
not pay 100 to 125 per cent more for their peas than Western 
and New York State packers and then make a profit on their 
pack. There was a time when Baltimore packers could sell 
peas at a profit, no matter what they cost to pack, but that 
time has passed. Some years ago nearly all the peas that were 
packed were put up in Baltimore, but with the invention of 
the ‘‘viner’’ the packing of this line has practically spread 
all over the country, and it is now possible for packers to 
locate in a section where peas can be grown at a profit to the 
farmer of from 40 to 45 cents per bushel, and from which 
section there is no possibility or facilities for shipping raw 
peas to the large markets for quick consumption. Hence the 
packers in those sections have practically their own way. 

In Baltimore and this vicinity the situation has been entirely 
different. The demand is heavy for quick consumption and the 
competition has been quite keen, so that prices on raw peas 
for the packers have been run up in former years to all sorts 
of fabulous figures, making it next to impossible for the pack- 
ers here to compete with the West and New York State, except 
on the finer sizes. Even the demand for the finer sizes during 
the last few years seems to have dropped off considerably, as 
the taste of the country seems now to be running more to a 
large, sweet pea rather than to the small, early Junes, and 
the result is that packers here realize that they must get 
down to a basis where they can compete with the Western and 
New York State ‘‘viner’’ packs. It is, therefore, no uncom- 
mon thing to hear a Baltimore packer say that this year, 
unless he can pack his peas at not over 60 to 65 cents per 
bushel, he won’t put up any, and it is this indifference on the 
part of the packers that has caused the lower range of prices 
in the raw market. From present indications it does not look 
as though the pack will be as large in Baltimore this year as 
it was in 1907, and yet prices are lower. The quality of the 
goods now being put up is very fine, and the following is 
about the market: No. 2 standard Junes, 75 to 80 cents; No. 
2 sifted, 90 cents to $1; No. 2 extra sifted, $1.05 to $1.15; 
No. 2 extra fancy sifted, $1.25 to $1.40; No. 2 petit pois, $1.40 
to $1.60. TARTAR. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall's reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


Changes in Fruits During Growth, Ripening and Storage. 

Numerous studies have been made by various investigators 
as to the changes taking place during the growth and ripening 
of fruits. The Bureau of Chemistry of the United States De- 
partment of Agriculture has been giving this subject consider- 
able attention, together with the changes which take place 
during the storage of fruits. In addition to an extended re- 
view of work previously done by investigators, experiments are 
recorded with various varieties of apples and peaches. 

In the case of the apples a number of analyses were made at 
different stages during the growth and ripening of the apple, 
beginning with samples taken from the time the June drop 
was‘over until the apples were ripe. The experiments include 
several varieties of both winter and summer apples. Those 
recorded for the ‘‘Ben Davis’’ (a winter apple) are typical 
for the changes taking place and will be cited here: 

Percentage Composition for Dates of Analyses. 


June July Aug. Sept. Oct. Nov. 
16. 28. 18. 24. 2% 5. 
Total solids......... 13.63 15.71 14.92 15.05 14.82 15.73 
Acid, as malic....... 1.64 .89 .78 .52 ard 41 
= rrr 3.67 3.16 2.40 94 ees 
DEE scccceescsiee 49 1.13 1.46 2.59 3.92 3.71 
Invert sugar ........ 2.35 4.52 4.36 4.83 5.53 5.83 
Total sugar as eevent. 3.87 5.71 5.90 7.56 9.60 9.74 
yeight per apple, 
. one ieeee . semaens 15.4 58.6 95.4 130.2 149.5 147.4 


In the case of peaches the investigations of the Bureau of 
Chemistry included analyses of six varieties of peaches at 
three stages in the growth, just after the June drop, at the 
time of the hardening of the stone and when market ripe. 
The percentage composition of the flesh at these three periods 
was as follows: 





June Stone Market 

Drop Hardened. Ripe. 
Weight of peach, grams............. 9.51 16.75 73.59 
Flesh, per cent of total weight .. 64.55 71.54 92.49 
OS 1 BOR ccc ccc ccc cecsccccors 14.77 16.97 14.04 
Mare, cr insoluble carbohydrates..... 7.37 7.71 2.51 
EE n050 066 06se 80eoe spe tae 4G 18 1.57 5.70 
NE 8. sv o.cg 0c bee 06s 80.56 60 2.71 2.26 1.98 
ee ee .28 34 56 
Total nitrogenous bodies............ 98 81 35 


Determinations are also given for peaches, showing com- 
parison for mare, reducing sugars, sucrose and acid when 
market ripe and full ripe, the figures being as follows: 


Market Ripe. Full Ripe. 
re rE rr rar mir 1.79% 
Reducing SUGATS ....cccccccccccvccccccsece 1.58 1.76 
6 ie sb6sc dei sdssdedcosdeudadepossos 4.46 5.74 
Bela, as etlphuric.....vcccccsvcccccvccvce .40 37 


It will be noticed from the above figures that the total 
solids, both in the case of the apples and the peaches, varies 
but little in percentage amount. Increase in weight of the 
fruits take place without any material change in the percentage 
amount of total solids. The character of the solids, however, is 
greatly modified during growth and ripening. In the case of 
the apples, for instance, there is a very decided decrease in the 
acid, the amount being only about one-fourth as great when 
ripe as at the time of the June drop. In the case of the 
starch, there is first an increase and then a decrease, until the 
starch is completely changed into sugar. There is a gradual 
increase of the suerose, or cane sugar, but the sucrose is 
changed to a greater or less extent into invert sugar as formed, 
so that the invert sugar content at all times greatly exceeds 
that of the cane sugar. One of the most evident changes is 
the increase in the total sugars, which, of course, takes place 
at the loss of starch and other insoluble carbohydrates. 

In the case of the peaches the changes occurring during 
growth and ripening are, in the main, similar to those occurring 
in the case of the apples, the most characteristic change being 
the decrease in the insoluble carbohydrates with increase in 
the sugars. In the case of the peaches, however, starch is pres- 


ent only during the very early period of growth, so that the 
modification of the insoluble carbohydrates is not concerned 
with the change of starch to sugar, but consists in the forma- 
tion of sugars from the carbohydrates, together with the change 
of the insoluble pectose to soluble forms. 

The invert sugar changes but little in percentage, there being 
but little inversion of the cane sugar formed, so that the 
sucrose is present in considerably larger amounts than the 
invert sugar. The acidity of the peach does not follow the 
same course as in the case of the apple, as there is a gradual 
increase in acidity up to the time of market ripeness, when 
there is a slight falling off. 

From the above data it would seem that the desirable char- 
acters of ripe fruit result from the change of the insoluble 
carbohydrates to soluble forms, chiefly sugars, which neutralize 
the acid taste due to the acids present which may have been 
greatly decreased during ripening. At the same time aromatic 
bodies are developed which a chemical analysis does not show 
and which aid in imparting flavor. 

As regards the changes which take place during storage of 
fruits after picking, this depends somewhat upon the condition 
of the fruit when picked. If not too immature when picked 
the changes taking place after picking correspond quite closely 
to those taking place if the fruit is permitted to ripen on the 
tree. There is usually this difference, however, that if per- 
mitted to remain on the tree the fruit will usually still gain 
in weight, while the ripening process goes on, the ripening 
being slower than if the fruit is picked and stored, unless 
stored at a low temperature. 

In the storing of fruit experiments would indicate two 
processes to be going on. One consists in the modification of 
the fruit-characteristie of its ripening and the other in the 
consumption of a certain amount of the solids, chiefly the 
invert sugar in what is known as the respiration of the fruit, 
as fruits, the same as animals, suffer metabolism or change of 
their tissue with the giving off of carbon dioxid. As stated, 
the principal substance consumed in respiration is invert sugar; 
the sucrose present, however, is gradually undergoing inversion, 
so that the loss of sucrose will usually be larger than that of 
invert sugar, and in some cases the inversion of the sucrose 
may be so rapid as to result in a gain in invert sugar. 

Experiments show the changes taking place in fruits during 
storage to vary with the temperature, being very much less 
marked in cold storage than at ordinary room temperature. A 
certain amount of change goes on, however, even in the case of 
cold storage, so that storage can only be resorted to in 
the case of fruits to the extent to which it will delay the 
changes taking place. In the case of peaches the Bureau of 
Chemistry made determinations as to the average daily changes 
taking place under different conditions of storage. Common 
storage, where the temperature would range from 82 to 88 
degrees Fahrenheit; refrigeration at a temperature of 54 to 
60 degrees Fahrenheit, and cold storage, where a temperature 
of about 32 degress Fahrenheit was maintained, were employed. 
In the case of common storage the experiments extended over 
from two to ten days; in the case of refrigeration, from 
eight to ten days, and in the case of cold storage, from twenty- 
eight to sixty-three days. The following average daily changes 
in the percentage amount, based on total solids of the original 
sample, occurred: 





Common Cold 

Storage. Refrigeration. Storage. 
Pre — 3.12% — .72% — .22% 
|. Perea — 1.75 — .32 — .02 
Reducing sugar + 1.60 — .42 + .02 
ND teh tether iua ih ba: 8 es 0 4:0, 0,0/05m — 1.78 — .70 — .26 
Total sugar, as invert — .27 —1.15 — .25 
Acid, as sulphuric............. — .04 — .O9 — .06 
Undetermined solids .......... —1.12 + .80 + .08 
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In the above table the minus signs indicate an average daily 
loss, while the plus signs indicate an average daily gain. The 
undermined solids are supposed to consist chiefly of pectin 
bodies; they are that portion of the total solids not accounted 
for by the other determinations made. 

Experiments have also been made by the Bureau of Chem- 
istry, as well as at the New Hampshire Experiment Station, 
upon apples as regards loss during storage as a result of 
respiratory metabolism. In these experiments the changes tak- 
ing place and the loss occurring were measured by the amount 
of carbon dioxid given off. The results of both series of ex- 
periments compared closely as to the results obtained, so that 
we will cite only those obtained at the New Hampshire Experi- 
ment Station. Experiments in this case were conducted at 
three temperatures, zero Centigrade corresponding to 32 de- 
grees Fahrenheit; 10 degrees Centigrade corresponding to 50 
degrees Fahrenheit, and 20 degrees Centigrade corresponding 
to 68 degrees Fahrenheit. The average loss of carbon dioxid 
per kilogram of fruit for each hour, expressed in milligrams, 
was as follows: 


0° Centigrade 5.2 milligrams 


10° Centigrade .13.2 milligrams 
20° Centigrade 21.9 milligrams 

These figures show a greatly increased loss of carbon dioxid 
as the temperature increases, showing a loss from four to six 
times greater at summer temperatures than in the case of 
storage slightly above freezing. There is a certain amount of 
loss, however, which takes place at zero degrees Centigrade, 
so that cold storage does not entirely inhibit the respiratory 
metabolism, but the figures would indicate that the fruit in this 
case (apples) should keep about five times as long in cold stor- 
age as at ordinary temperatures. 

There is undoubtedly considerable variation in the respira- 
tory metabolism which takes place in different fruits or vege- 
tables, so that some are capable of much longer storage than 
others. Results recently published on the storing of sweet corn, 
from experiments conducted at the Maryland Experiment Sta- 
tion, show a very marked decrease in the total sugars of sweet 
corn on storage. The experiments in this case included storage 
at room temperature of 28 degrees Centigrade and under refrig- 
eration at 20 degrees Centigrade, the sweet corn being stored 
unhusked, husked and wrapped in oil paper and husked without 
wrapping. The results of the experiments did not show very 
much difference in the losses occurring whether the corn was 
unhusked, husked or husked and wrapped in oil paper. But 
little difference also was shown between storage at room tem- 
perature and in the refrigerator at 20 degrees Centigrade. The 
period of storage lasted from four to five days in the experi- 
ments. About one-third of the total sugars disappeared during 
the first twenty-four hours, and about one-half of the total 
sugars had disappeared at the end of forty-eight hours, after 
which no very material further loss was shown. The very 
marked loss in sugars in the case of sweet corn during the first 
few hours after picking would show the necessity for working 
the corn up as rapidly as possible after picking in the case of 
eanned corn or the prevention of as much delay as possible 
in marketing. The experiments in the case of the apples and 
peaches, showing greatly decreased changes occurring when 
stored at low temperature, would suggest that the quality of the 
sweet corn would be less affected if stored at a lower tempera- 
ture and a further study of changes occurring when stored at 
much lower temperature would seem desirable. 


Sweet Corn Investigations. 

This is the title of a bulletin recently issued by the Mary- 
land Experiment Station and considers various experiments 
conducted at that station. The bulletin is in part technical, 
treating of methods for the determination of sugar in sweet 
corn and also presenting a study of the enzymes in green and 
dried corn. In addition a study is made of the composition 
of sweet corn as regards the composition of different varieties 
and for the purpose of establishing methods for breeding. 
Results in the breeding of sweet corn are given, as well as a 
study of the changes occurring on storage, referred to in the 
previous article. Observations on the proportions of husk, 
grain and cob in the case of different varieties, as well as the 
composition of corn grown in different latitudes is given. 
Results showing the composition of dried, green and canned 
sweét corn are also given. 

Some of the results recorded of most interest are as follows: 

Composition of different varieties of sweet corn grown in dif- 
ferent parts of the United States: Determinations were upon 
the mature, dry corn, forty-one samples being examined, repre- 
senting twenty-nine varieties grown in seven different states. 
Considerable variation in sugar content was shown. However, 
no material variation was shown in favor of any particular lati- 


tude. The early varieties, as a rule, contained less sugar thay 
the late varieties, Stowell’s Evergreen being the sweetest, re. 
gardless of place where grown. 

Relation between percentage of sugar in matured seed cor, 
and the green corn: The results of the various analyses dig 
not show any relation between the sugar content in the two 
stages mentioned, so that in the breeding for a high sugar eop. 
tent it would be necessary to make a selecvion as regards sugar 
content when the corn is in the green or canning stage of ripe- 
ness. 

Selection of seed by physical appearance: Analyses were 
made to ascertain whether the belief that the sweetness of 
corn could be ascertained from the color or appearance was 
well founded. For this purpose analyses of corn, kernels of 
which were of a deep amber color and more or less transparent, 
which is supposed to indicate a high sugar content, were made, 
The results of a number of analyses, however, did not show 
such kernels to be sweeter than those which were opaque or 
nearly white. Analyses were also made as regards the char- 
acter of the wrinkle, it being supposed that kernels having a 
fine wrinkle were sweeter than those with a coarse wrinkle. 
In this case an apparent relation seemed to exist between the 
percentage of sugar and the coarseness of the wrinkle shown 
on the kernels, an average difference in the sugar content of 
about 6-10 of 1 per cent being found in favor of the kernels 
with the fine wrinkle. 

Upper versus lower ear for sugar content: Some question 
has been raised as to the possible difference in the sugar con- 
tent of the upper and lower ears, and consequently as to 
whether there would be any difference in their value for seed 
purposes. Analyses of a number of samples, however, showed 
no material difference in the sugar content between the upper 
and lower ears. 

Quality of sweet corn grown in different latitudes: The 
results are based upon from twenty to one hundred analyses 
of each variety made at the time the corn was in prime condi- 
tion for table or canning purposes. The determinations made 
were for moisture and sugars, Crosby’s corn and Stowell’s 
Evergreen being employed. Results follow: 
——-Crosby’s.—— 
Moisture. 

65.84% 


Stowell’s Evergreen, 
Moisture. Sugar. 
South Carolina 75.54% 6.68% 
Maryland 

New Jersey 
Connecticut 


78.09 5.78 
69.28 4.26 
74.84 5.36 


73.01 75 
Maine 79.30 6.50 seus eons 

A severe drought in the case of the New Jersey samples 
doubtless was instrumental in causing the low results which, 
however, indicate that torn with a high sugar content can be 
satisfactorily raised in southern latitudes. 

Composition of sweet corn: A complete analysis of Stowell’s 
Evergreen corn in the green or edible condition is given as 
follows: 

Moisture 

Starch and fat 

Sugars 

Protein 

Pentosans ‘ ceeces 

Crude fibre eseces cenibidge see oig0 B 

Ash : -98 
Determinations are also given for moisture, protein and total 


sugars in the case of canned corn, the average of a number of 
determinations on Stowell’s Evergreen and Country Gentle- 
man being as follows: 

Moisture 

Protein 

Total sugars ... ° 


Some Suggestions for Improved Equipment of 
Canning Factory in Connection With the Packing 
of Various Fruit Products. 

Any one visiting a modern brewery is struck with the won- 
derful cleanliness of the place, the complete line of machinery 
and the perfect equipment for handling the product in all 
stages of manufacture so that there will be no loss from spoil- 
age or deterioration of material during manufacture. This is 
an evolution—it was not always so. During the time of Louis 
Pasteur, the great French bacteriologist, the breweries were 
losing large quantities of their product because they did not 
understand the cause of spoilage. The germ theory was then 
known to only a very few eminent scientists, and it was not 
thoroughly understood by more than one or two. We have an 
account of the great Pasteur visiting an English brewery, 
which was losing large quantities of beer on account of its 
turning bitter. In those days very little was known about the 
effect of preservatives or the advantages to be gained by the 
installation of cold storage systems. Some of the breweries 
had cooling cellars and were fairly successful in turning out 
good beer, free from objectionable flavor. Later the discovery 
was made that salicylic acid would prevent the growth and mul- 
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tiplication of bacteria which caused undesirable flavors, and 
this was used largely in bottled goods, because even though 
the beer were in good condition when bottled yet when these 
bottled goods were subjected to the vicissitudes of shipping, 
earting and climatic changes they deteriorated rapidly, but 
after the discovery of salicylic acid this preservative was used 
largely to prevent these changes. After the crusade against 
this chemical the breweries were compelled to either adopt some 
new preservative or to make changes in their system of manu- 
facture so that they would not need any such agent. Some of 
the breweries started to use ammonium flouride, but later 
developments in the equipment of breweries showed that even 
this preservative was not necessary. All their difficulties were 
entirely overcome by the installation of cold storage systems 
and by the use of modern pasteurizing apparatus. 

In reviewing the history of the brewing industry and deal- 
ing with the problems which beset them on all sides it seems 
to us that some lesson can be drawn from their experience for 
the benefit of manufacturers of food products. The raw mate- 
rial is often delivered to the factory in greater quantities than 
the packer is able to properly work it up into the finished 
product with all the care in respect to appearance and quality 
that he would desire. Canners of tomatoes have had such 
experience, and the catsup manufacturer has. had to reduce 
his tomatoes to pulp, store this pulp in barrels and then suffer 
the loss of both color and flavor simply because he had no 
improved methods for taking care of a surplus delivery of raw 
material. The seasons are irregular; no one can control] them, 
and there are times when the glut comes on and unless the fac- 
tory is equipped with thousands of dollars’ worth of extra 
machinery it is impossible to handle this raw material. In 
the case of a canning factory much of this machinery and 
money invested in equipment stand idle for perhaps eight 
months in the year, and if the canner is to make a profit in 
his business he must pack enough goods in this short time to 
not only pay the interest on his investment but to have a 
balance sufficient to justify his engagement in the business 
and the payment of wages to such experienced men he desires 
to carry from one season to another. Clearly, then, the canner 
who is without any means of operating his factory during 
these eight months of idleness is at a serious disadvantage. 
Plans should be laid for canning other products, such as 
hominy, baked beans and a full line of table condiments, so 
that he can, at least, make the interest on his investment and 
meet his fixed expenses. 

In building a modern canning factory there is a great ad- 
vantage in installing a cold-storage plant, one sufficient in 
eapacity to take care of a glut of raw material and the storage 
of such material as can be bought on the open market in 
season at very small cost. It has been demonstrated by experi- 
ments that such material can be kept for at least three months 
in proper temperatures without undergoing any serious de- 
terioration in flavor and quality. The cost of installing a 
proper cold-storage plant is rather heavy—too heavy in fact 
for the canner with but small capital, but where there is large 
eapital and men of wealth behind the concern such an invest- 
ment would yield splendid returns. The installation of a cold- 
storage plant would cost in the neighborhood of $20,000, but 
it does not cost very much to keep such a plant in operation, 
and then instead of storing tomato pulp for catsup in five- 
gallon cans or oak barrels the glass tanks now used by the 
breweries would hold sufficient pulp in the pure state free from 
fermentation, and this could be used for the manufacture of 
catsup, tomato soup and sauces throughout the year. In the 
erection of a canning factory there should be space allowed 
for the installation of such improvements and new machinery 
as are constantly invented. Take, for instance, the old style 
retort now used for processing peas, corn, string beans, pump- 
kin, ete.—this will be supplanted by more modern machinery. 
There is no questioning the fact that the systems which depend 
upon agitation during processing will supplant these old 
methods and thereby many of the difficulties which had for 
merly surrounded the canner will be overcome. It is almost 
impossible to secure corn with good color by the old methods 
where the extreme temperature necessary to destroy spore- 
bearing bacteria has to be maintained for more than an hour. 
It is almost impossible to process hominy without liberating 
hydrogen sulphid in sufficient quantities to precipitate metallic 
salts, thus discoloring it. The canning of pumpkin is also 
very difficult. Our examination of more than twenty different 
samples during the past year disclosed the fact that the bac- 
teria had not been destroyed, although in some cases the tem- 
perature was so heavy that the pumpkin was discolored and 
there was a marked loss of flavor. 

It is a good plan to have a room where experiments can be 








carried on with new apparatus. Improvements are being made 
in the industry, and as progress is made in science cannerg 
will take advantage of new ideas as they get light and win 
make improvements which have real merit. 

The improvement of sterilizing processes for such goods ag 
require a high degree of heat is becoming more necessary each 
year. Goods which were formerly processed easily at a tem. 
perature of 240° F. now require a temperature of 250° for 
even longer time than that formerly given at 240°. The result 
of such a heavy process is the disintegration of the proteids 
sulphuretted hydrogen is liberated and in some cases vegetable 
acids are set free and some of these acids resemble very much 
the modern preservatives, which has caused some confusion 
in the analyses made by state chemists. As tin cans are now 
made by automatic machinery they are nearly all outside 
soldered, and in many cases the raw edge of the iron is not 
covered by the solder; then there are imperfections in tip. 
plate, too, owing to the light coating. The acids of the 
vegetable bring the iron into solution and the liberation of 
hydrogen sulphid in a heavy process deposits iron sulphid, 
Where the iron is exposed black spots will form—this is often 
seen in canned peas. Peas are exceptionally rich in sulphur 
and the process necessary to sterlize them sets free this sulphur 
combined with hydrogen. 

There are so many different products which are severely 
affected by discoloration due to a heavy process that it be- 
comes necessary to give improved methods for sterilizing con- 
siderable attention, and the one which has great merit is the 
agitating system, and which should be given a trial by every 
packer who desires to improve his goods. 


The Utilization of Waste Materials. 


As a general proposition any waste material which contains 
sugar ought to be utilized in some way. In a former labora- 
tory report we gave the results of the experiments conducted 
by a government chemist at the plant of the Illinois Canning 
Company, Hoopeston, ill., on the utilization of waste material 
from a corn cannery in the manufacture of alcohol. The per- 
centage of alcohol obtained in these experiments was suffi- 
ciently large to be of interest to packers who are located close 
to each other and have sufficient waste material to justify the 
establishment of a distillery. The manufacture of alcohol 
from such waste material is distinetly a distiller’s proposition, 
one which the canner could not afford to take up, but I am 
informed that the refuse from such waste, after the distillation 
of the aleohol from it, makes a most valuable fertilizer. In 
the fruit country the parings and under-sized fruit can be 
utilized for the manufacture of brandy. In the case of apples 
good cider can be made for vinegar manufacture. 

We recently took up the proposition of saving pineapple 
juice which was going to waste in a pineapple cannery. It is 
the custom to pare the pines, cutting them down below the eyes, 
it being less expensive to do this than to gouge the eyes out, 
and the slices are much more uniform and less ragged by doing 
it in this way. The pines are trimmed down in this manner, 
then sized by passing them through a cylinder before they are 
sliced. Of course the meat of the pineapple which is cut 
away during the sizing is saved and worked up into crushed 
and grated pineapple for soda-water trade, but all that part 
which is cut away with the eyes has heretofore been lost, 
together with a large percentage of the juice which necessarily 
eseaped during the preparation of the pines for canning. 

It was found that the outside peeling of the pineapple con-, 
tained a bitter, undesirable flavor. In order to get rid of this 
peeling was done in two operations. First, when the outside 
was cut away this was thrown into one receptacle, while the 
peeling next to that which removed the eyes was saved. This, 
when run through a press, produced a juice of excellent quality, 
giving a reading on the Baume scale of from 614° to 7°. It 
was found that it had a sugar value of very nearly one pound 
to the gallon. Process of clarifying this juice so as to make 
a sparkling syrup was perfected, and now this juice will be 
utilized in at least two ways: First, as a syrup, properly 
sweetened, to cover the canned product. Second, it may be 
concentrated without heat into a sufficiently condensed form 
so that it will have enough sugar to preserve it and will make 
an excellent soda-water syrup. 

Small canners isolated from great centers putting out only 
a small amount of goods can utilize the waste materials from 
their canneries by putting it in a silo. Pods from peas, vines, 
husks and ecorncobs make excellent feed for cattle. 

A cannery properly arranged to carry on business through- 
out the year should have a canning department, a separate 
department for manufacturing food products, a eold storage 
system, and the wareroom should be entirely separate and 
































In addition to these every factory ought to have 
up-to-date arrangements for the employees to keep themselves 
neat and clean. Then there should be a room fixed up as an 
incubating place for the different products packed to be tested 
at such temperatures as would demonstrate whether they will 
keep indefinitely. In this connection we desire to eall our 
readers’ attention to a former article on this subject, published 
in Laboratry Report of April 4, 1907, page 27: 
How to Avoid Spoilage. 

First—Build an incubator in your factory, heaied in such 
a way that a temperature of 98° Fahr. can be maintained con- 
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stantly. 

Second.—F rom every retort take a few sans and after chill- 
ing place them in the incubator, marking the lot corresponding 
to the retort. 

Third.—File each lot separately in the wareroom so that sam- 
ples in the incubator may correspond to the lots in the ware- 
room. 

Fourth.—Chiil all cans to coldness before piling in the ware- 
room, and stack in cases if possible so that the air may cir- 
eulate freely. Store in a cool place if possible, keeping doors 
and windows open to allow a free circulation of air. It will 
take one or two months for spoilage to develop in such a place 
—possibly longer. 

Fifth—Keep the sample cans in the incubator for five to ten 
days before cutting. Then cut freely and if anything looks 
suspicious send samples to your laboratory for microscopic 
Send plenty of cans for examination .so that 
there may be no mistake. It is better to send a couple of 
eases if there is any doubt. If only two or three cans are 
sent for examination there might be no trouble aiscovered. 

Sizth—If any bacteria are found in the incubated cans the 
corresponding lots in the wareroom may be saved, but the 
required amount of recooking will depend entirely on the con- 
dition of the bacteria in the cans. If still in the spore form 
they will have to be treated accordingly. If the spores have 
developed into bacteria and these bacteria have not returned 
to the spore form, a simple boiling temperature will be suffi- 
cient. When any bacteria are discovered put your case in the 
hands of a competent bacteriologist-and let him determine your 
course. 

If these instructions are faithfully observed there will be 
no cause for any loss from spoilage. In order to carry out 
this idea there should be one man assigned to this duty and it 
will be his business to attend to marking the samples and cor- 
responding lots in the wareroom, and it will be his duty to take 
care of the incubator to see that a uniform temperature is 
maintained both day and night. 

How to Build the Incubator.—Do not use the top of the 
boiler nor the boiler room for an ineubator. The temperature 
may be entirely too high, or may vary too much to be of any 
particular value. The bacteria which cause flat sours and 
swells multiply rapidly at or near blood temperature, which is 
98° Fahr. Whenever the temperature rises beyond 100° Fahr. 
they grow less readily and at 120° Fahr. they do not grow at 
all. They grow in temperatures as low as 60° Fahr., but very 
slowly and more rapidly as the temperature rises from that to 
98~ Fahr. 

The size of the incubator room will depend of course on the 
size of your pack and you ean caleulate how much room it will 
take to arrange two cans from each retort for about ten days. 
If you are running 100 retorts daily it will require a room 
large enough to test 2,000 cans. Any packer who has any 
doubt about such a test being accurate has not given this mat- 
ter careful thought. Now, this does not mean that these 2,000 
eans will have to be cut to see if anything is wrong. There 
are external evidences which give some clue. For instance, if 
any swells develop they ean be seen and a thorough investi- 
gation started right in the incubating room, because right there 
are samples of the entire pack of that period. Flat sours 
become liquefied to some extent at 98° Fahr.; there is very lit- 
tle vacuum on account of the small amount of gas formed. If 
any can looks suspicious samples should be examined bac- 
teriologically to see if they are leaks, swells or flat sours. 

The incubator room should be sealed perfectly by double 
partitions and a tight door like a cold storage room. All air 
currents should be cut off. The room should have plenty of 
light and a window to. admit cold air, if for any cause the 
temperature is allowed to get too high. The temperature may 
be maintained uniformly by means of a thermostat, which any 
maker can furnish you. The temperature can be controlled by 
steam, hot water or hot air from a stove or gas jet. Steam 
1s excellent and the temperature can be maintained with uni- 
formity, particularly by means of a thermostat. If the packer 
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does not care to go to that expense he can heat with steam 
and have the thermometer hanging close to the window so that 
the night watchman may see it and keep it at 98° Fahr, 

If any of the samples should show signs of spoilage in such 
an incubator you need not be alarmed at once about the cor- 
responding lots in the warerooms. They- will not yet show 
signs of spoiling and you will have ample time to take care 
of them before they go wrong, but you must have advice as 
to just what recooking they need. 

Every canner in America ought to build one of these 
rooms now before the season begins. If every canner will 
follow the advice given there will not be a single case of 
spoilage due to insufficient sterilization. Send your sam- 
ples to the laboratory and they will receive the prompt at- 
tention they deserve. Try this plan just for one season 
and you will not have any worry nor any losses, and you 
will continue to use this safeguard from year to year. 


ELECTRICITY AS A STERILIZING AGENT. 


The following letter from one of our subscribers is a 
sample of a number of similar communications we have re- 
ceived within the past month: 

National Canners’ Laboratory, Aspinwall, Pa. ‘ 

Gentlemen: I had a proposition submitted to me the other day 
whereby 2 man claims to be able te process vegetables by the ac- 
tion of electricity without using the electrical current for heating 
purposes ; in other words, as [ understand it, he claims an electric 
current passed through the goods will destroy the germ life with- 
out the necessity of going through a cook. I would esteem it a 
favor if you would advise me whether you have ever heard of any 
such method and whether in your opinion there is anything in it. 

Yours very truly, 

At a time when manufacturers of table condiments are 
looking in every direction for some practical method of 
sterilizing their products circulars are sent out by various 
parties claiming to have improved methods for sterilization, 
and many packers are induced to spend money on worthless 
and extravagant representations. 

The idea of sterilizing either food products or canned 
vegetables by means of an electric current, where heat 
does not play a part, has not given good results in labora- 
tory tests made on bacteria in pure cultures, and this is 
the only way to thoroughly test out any such invention. The 
experiments with electricity for this purpose date back to 
1879 when Cohn & Mendelssohn, the pioneers in this work, 
tried the experiment of destroying bacteria*by the galvanic 
current. Cultures of bacteria were placed in bent tubes 
through which a current was constantly passed. A weak 
current was found to be without effect; a heavy current 
from two elements maintained for twenty-four hours re- 
strained development in the vicinity of the positive pole— 
there is no doubt this was due to the acid which was pro- 
duced in the culture liquid. When a current from five ele- 
ments was employed for twenty-four hours the liquid was 
sterilized, but in this case the culture liquid was undoubt- 
edly changed in chemical composition, making it unfit for 
bacterial growth. Other investigators later found that the 
positive pole gave a more pronounced effect than the nega- 
tive, depending upon the intensity and duration of the 
current. 

On spore-bearing organisms the spores of certain species 
required a current of 200 to 230 milliamperes during an 
hour or two. The gelatine cultures were attached to strips 
of platinum serving the two poles, and these were immersed 
in a solution of sodium chloride. As chloride was dis- 
engaged at the positive pole the germicidal action is at- 
tributed to this gas rather than to the direct action of the 
current upon the living germs. Spilker and Gottstein made 
some experiments with an induction method from a dynamo 
machine, the value of the literature on this subject being 
greatly enhanced by their statistics. A spiral wire was 
wrapped around a test tube of glass containing the germs 
to be treated, the current passing through this wire. Their 
first experiment was a well-known pigment bearing bacillis 
prodigiosus, which was mixed with distilled water in a test 
tube of 250 cubic centimeters capacity. This tube was 
subjected to a current having an energy of 2.5 amperes X 
1.25 volts for twenty-four hours. The temperature did not 
exceed 70° Fahrenheit. The germs were destroyed. When 
inoculating other nutrient tubes no growth was obtained, 
which demonstrated the success of this experiment. The 
effect of the electric current on spore-bearing organisms was 
less successful. The latest work with electricity does not 
depend upon the effect of the electric current itself for the 
destruetion of bacteria, but the heat which is quickly pro- 
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duced and conveyed to the center of the container is relied 
upon, Very high heat produced has a tendency to discolor 
delicate fruits, which is a difficulty the investigators have 
found it hard to overcome, but samples of corn, peas, beans 
and other vegetables most difficult to sterilize by heat as 
ordinarily applied by the canner have been submitted to 
the laboratory, and after testing by bacteriological meth- 
ods were found to be perfectly sterile and there was no 
deterioration of their natural color and flavor. Up to the 
present time experiments have been conducted on packages 
not larger than half-pint, glass. Corn retained its natural 
white color just as though it had come from the ear, al- 
though this is a product particularly difficult to keep. There 
were no antiseptics used to prevent the growth of bacteria, 
and no organisms developed after weeks of incubation. The 
investigations are still under way, and it is hoped to per- 
fect electrical sterilization of all kinds of packages contain- 
ing food products, without injury to the color or flavor. 
Sterilization is accomplished almost instantly by the heat 
and not by the electric energy. 
EXPORTS OF CANNED SALMON. 

The appended table shows quantities and values of 
canned salmon exported from the United States dur- 
ing the ten months ending April, 1908, as compared 
with the same ten months of the preceding: year, also 
the principal countries taking our canned salmon: 





1907 1908 

Exported to— Quantities. Values. Quantities. Values. 
United King- Lbs. Lbs. 

nh. ctene oe 5,694,191 $ 534,895 12,996,439 $1,172,761 
British North 

America ‘ 792,455 65,284 7,302 585 
West Indies and 

Bermuda 520,912 47,460 755,252 70,638 
Colombia 31,716 2,935 44,710 4,223 
Other South 

America . 4,762,024 345,917 5,356,010 391,002 
British East 

BOE wcccce 1,001,242 72,093 690,985 58,202 
Hongkong 99,184 8,151 134,592 12,324 
EE  carpcein<-a a 18,248 1,449 2,088 230 
British Austra- 

ger Tere. 5,414,078 459,535 3,642,332 328,835 
British Africa. 387,648 36,850 415,596 40,043 
Other countries 2,696,856 216,025 3,249,845 271,603 





.. 21,418,554 $1,790,594 27,295,151 
PREPARING FOR CANNING CAMPAIGN. 

All the canners in the state are preparing, says the 
San Francisco Trade Journal, for an active cam- 
paign. First on the list will be cherries, which will 
soon be in the hands of the canner, and of which 
there is a very large crop. 


Totals $2,350,446 





LOW ESTIMATE OF SEASON’S CALIFORNIA PRUNE 
CROP. 

A leading packer who returned some days since 
from a trip through the Santa Clara Valley examin- 
ing the prune orchards in the entire district, including 
the foothills, wrote his Eastern agents as follows: 
“To say that the crop is ‘knocked into a cocked hat’ 
hardly expresses it. The orchards on the floor of the 
valley (being the larger producing part) are prac- 
tically barren of fruit, while in the foot hill region, 
here and there, an occasional orchard can be seen 
with one-half of last year’s’ output. Most of the 
orchards in this region, however, will not harvest a 
prune. 

“Some operators hase the 1908 crop at about 1o,- 
000 tons, or 20,000,000 pounds, but in the writer’s 
judgment this is excessive by fully 1,500 tons. In 
other words, estimating the crop after careful per- 
sonal investigation, we would say not exceeding a 
maximum of 8,500 tons of Santa Clara prunes will 
be harvested from the 1908 crop, as against something 





like 25,000 tons produced last year and 50,000 tons in 
1906, the latter being a normal crop. 

“After careful investigation of the San Joaquin 
Valley we find about 60 per cent of last year’s output 
apparently in sight, or a maximum of 6,000 tons, as 
against 10,000 tons last year. From all information 
obtainable and a hurried investigation of the north. 
ern districts, the largest estimate we can place is a 
maximum not exceeding 50 per cent of last year’s 
tonnage. 

“To sum up: The total amount of prunes for the 
entire State out of the 1908 crop we cannot figure at 
a maximum to exceed 20,000 to 25,000 tons. Con- 
sidering this small prospective crop and the further 
fact that the holding of 1907 crop in California, form- 
ing (not exceeding 350 carloads), are extremely small 
in ‘comparison with the carryover of previous years, 
the question as to values which will rule for the 
carryover of the 1907 crop and the new 1908 crop, 
speaks for itself, and it would not surprise us in the 
least to see prices ruling much higher than the highest 
of last year’s quotations. Do not forget that the 
average export shipments for the last five years have 
been approximately 20,000 tons per annum. Last 
year fully 17,000 tons were shipped for export in the 
face of the 1907 high prices.” 


STRAWBERRIES ABUNDANT IN DELAWARE. 

Shipments of strawberries from Bridgeville, Del, 
have been breaking the record. The berries have been 
an excellent yield this season and prices dropped some 
days ago, growers selling the fruit as low as four 
cents a quart. 





PRESERVATIVE PERMITTED IN OHIO. 


R. W. Dunlap, Ohio State Food Commissioner, has 
issued the following notification to the trade, placing 
Ohio in harmony with the Federal regulations regard- 
ing preservatives: 

Pending determinations by the Referee Board of Consult- 
ing Scientific Experts appointed by the President of the 
United States, and investigations being made by the Ohio 
Dairy and Food Department, concerning the wholesomeness 
or unwholesomeness of benzoate of soda in food products, 
its use, under the following conditions, will not be interfered 
with by this department: * 

1. One-tenth of 1 per cent may be added to those foods 
in which generally heretofore it has been used. 

2. Its presence shall be plainly stated on the face of the 
package. 

This department 
January 1, 1909. 

Hitherto Commissioner Dunlap has stood against the use 
of this substance, and he still believes it inadvisable, but 
the federal authorities and the food authorities of all states 
~<a South Dakota are for the present, at least, against 
him. 


expects to reach some conclusion by 


AUTOMATIC COOKER COMPANY INCORPORATED. 

The Automatic Cooker company, Chicago, capital 
$100,000, has been incorporated by Peter Hohenadel, 
Jr., Janesville, Wis.; L. J. Risser, Onarga, IIl., and 
Giles F. Belknap. The company is formed for. the 
purpose of manufacturing and selling automatic 
sterilizing machinery for cooking corn. 


GENEVA GROCERY JOBBERS INCORPORATE. 

A. & H. A. Baldridge company, of Geneva, N. Y., 
has been incorporated to deal in groceries, with a 
capital of $40,000, Directors: Alexander Baldridge, 








Harrison A. Baldridge and Lloyd B. Stengle, Geneva, 
N. Y. 
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Write For Our 
Canning Boxes STOCK LABELS 


and Box Shooks We Carry a Full Line in 














A good box at the price = 
» OFFICES IN 
of a poor one. Boxes midis 
° y Philadelphia 
in stock insure prompt New York 
Chicago 
service. - cage 4 
Write for Samples and Delivered Prices RY pres or 
The Modern in Workmanship 
Bell & Coggeshall Co. ae rah 
Louisville Kentucky Quick in Service 



































CORN CANNING MACHINERY 


Conveyors Recutters 
Huskers Mixers 
Cutters Fillers 
Silkers Retorts 





The Latest Improved ‘“‘ MODEL M’ » SPRAGUE CUTTER 





” This‘n machine saves its cost} pr omptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Ce. 


DANIEL G. TRENCH 6 CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 
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Sharp’s Multiplex 


Patents pending in many countries 


A new manufacturers’ machine designed to perform 
consecutive operations simultaneously, Automatic, 
noiseless, an invaluable machine for double seaming 
sanitary cans, heads any system, American, European, 
or inner roll, will double seam cans filled to tbe brim 
without spilling a drop, can stands still, no cutting 
of operators’ hands, no slopping of contents, a most 
desirable machine for executing a number of opera- 
tions without reduction of output, slow motion, large 
capacity, will double seam cans requiring numerous 
operations at the rate of from fifty to one hundred 
per minute, an indispensable machine for filling and 
capping all kinds of sheet metal and glass receptacles, 
it will fill, place the cap, double seam or crimp it, 
number or mark the can and deliver it to the crate 
automatically, useful in assembling operations, it will 
coat or apply gaskets to can ¢overs and perform cer- 
tain soldering operations, a simple, durable and pow- 
erful machine, requiring small floor space, self- 
contained, only two gears, no ean _ plungers, 
ean is clamped stationary by the ends dur- 
ing operation, useful in all industries and for a great 
variety of purposes, specifications and inquiries from 
manufacturers concerning its application are solicited. 





Manuf of 
L. C. SHARP, cos:stz soutn tontn sect, Omahe, Heb, U.5. A 


High Speed Automatic Lap S Flangers, Double Seamers, Coating 
and Gasket Applying Machines, and Square Can Crimping Headers, Etc. 
BREMER and BRUCKMANN 

Brunswick, (Germany) 
Made in Germany 














DURNEY SAYS MIDDLE WEST IS PROSPEROUS— 
STRONG SALMON SITUATION. 


Joseph Durney, president of the Griffith-Durney 
company, San Francisco, returned recently to that city 
from an extended trip through the North and East 
and during the course of an interview said: “After 
one of the most extended trips I have ever taken, for 
as you know, I visited practically every city of promi. 
nence in the United States, I can truthfully state that 
outside of New York and Pittsburg, conditions were 
never better. While it is true there have been quite a 
few declines, particularly in dried. fruits, on the other 
hand there have been some marked advances. Prac. 
tically every jobber with whom I spoke admitted that 
his business during the first four months of 1908 was 
larger than during the same period in 1907. The 
great Middle West, that is, the country between 
Chicago and Colorado, is in a highly prosperous con- 
dition. Farmers throughout that great region are 
rich; their farms are free from mortgages and they 
are carrying good sized bank accounts. The outlook 
for crops generally in the Middle West was never 
better at this time of the year, and altogether the 
farmer has before him a very rosy outlook. 

“Not in years have stocks of Alaska red salmon 
been as low as they are today. In my opinion, there 
is not a jobber in the United States who has suff- 
cient Alaska red salmon to carry him until August 1, 
and, as you know, stocks of Chinooks and Sockeyes are 
practically nil. As I have stated before, the English 
market is practically bare of Alaska red salmon, and 
the market on the Pacific Coast is entirely cleaned up, 
What little there is to be had is in second hands and 
is held at $1.30 f. o. b. Coast. I must reiterate that, 
owing to the statistical opposition and the healthy 
tone of the market, | am more than ever convinced 
that Alaska red salmon will easily bring $1.25 Coast 
this coming fall. 

“While the situation on canned fruits is not as 
strong as it is on salmon, I found very few jobbers 
who will carry over any surplus, and considering the 
fact that we will have a large crop of practically 
everything in California, with consequent reasonable 
prices, the outlook is for a very heavy demand from 
all over the world for California fruits. We have al- 
ready opened prices in Great Britain on apricots, and 
a very large business has already been transacted. 

“While prices on white asparagus are higher than 
jobbers expected, I am inclined to believe that when 
they realize how short the supply of white grass is, 
all that we will pack will be marketed. The low price 
made on the different grades of green asparagus is 
causing dealers to take more interest in this article 
than they have heretofore. 

“There are very few echoes of the financial panic 
that existed last fall, and in practically every city 
money is plentiful and cheap, and in a number of 
places I was told that there was a good demand for 
four months’ commercial paper at 444%.” 








CONVINCING TESTIMONY. 

L. C. Sharp, Omaha, Neb., manufacturer of can 
making machinery, writes under date of May 28: 
‘*My last ad. with you has buried me with inquiries 
regarding my sanitary can specialties.’’ ‘‘Canner’’ 
advertising pulls business because the ‘‘Canner’’ 
covers the canning trade. 
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“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
meke from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil it any way. Neither will 
it rust cans and spoil labels. It 











“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, etc., are all equipped with this coun- 








tershaft but look after the machines now in ais just sticks. 
use. — 

The wise installation of a few Reeves Trans- Costs less is easier to work and gives better satis- 
missions will set things humming about the faction than any other. Order now for your season’s 
factory. 

You will find this Transmission in every supply. Price list on application. 


canning and packing district in the United 
States, and where they buy one ‘ata buy more. 


REEVES PULLEY co.,||| _'ACKS MFG. CO. 


COLUMBUS, INDIANA 217-223 West Street UTICA, N. Y. 









































Latchford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 






THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY = 3\Wavasn Avenue.” cont i 
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RETAILER’S VIEWS OF WHAT CANNERS CAN DO - 
To Increase the Consumption of Canned Goods 
Written for ‘‘ THB CANNER’’ 
By FINLEY ACKER, President of Finley Acker Co., the Largest Retail Grocery Establishment in Philadelphia 














The fundamental principle for increasing the con- 
sumption of canned goods is to make the contents so 
appetizing and satisfying that the eater will naturally 
want more. This is merely another way of pointing 
out that quality should be the essential factor with 





FINLEY ACKER 
every canner of fruits and vegetables. By this I do 
not mean that only the highest priced and most ex- 
quisite varieties should be packed, but that all grades 
of fruits or vegetables should be so skilfully handled 


and treated that the buyer will be delighted when the 
product is served on the table. It has been gratifying 
to note the above tendency during recent years on the 
part of very many packers, and I believe the more 
delicious these products are made the greater will be 
the natural demand for them. 

There are, however, other ways in which this de. 
mand may be stimulated, one of which would be to 
arrange with writers upon household and culinary 
subject to constantly suggest in their writings new and 
attractive forms in which such products could be used, 
In addition, extracts of this kind could be collated and 
sent as reading matter to the press of this country, in 
which case credit would be given to the respective 
authors. Frequent reminders of this kind in news. 
papers and magazines would tend to cause the house 
keeper to order the goods more frequently. 

Another method might be for the canners to create 
a fund, as was done by the tea planters of Ceylon and 
India, for the purpose of making demonstrations or 
doing general advertising in magazines and _ news- 
papers. This latter suggestion, however, would in- 
volve the expenditure of very much more money than 
the former; but if the matter were taken up with a 
first-class advertising agency, I think ways and means 
might be devised for teaching American people to con- 
sume many more canned fruits and vegetables. 


EUREKA SOLDERING FLUX. 

The Grasselli Chemical company, manufacturers of 
Eureka soldering flux, say in a circular just issued: 

“The formula used in preparing Eureka Soldering 
Flux is distinctl} different from that used for Stand- 
ard Soldering Flux and it is our purpose to maintain 
the high standard set by ourselves and The Marlou 
Chemical Works in manufacturing these two well 
known brands of Flux.” 








FOR SALE—Clark’s Connecticut Early Evergreen corn seed 
—high test; shipment in store Chicago. Inquire of D, W. 
Archer, Room 1048 First National Bank Bldg., Chicago. 




















THE MUNDT AUTOMATIC PEA VINE FEEDER 


The canners are looking for labor-saving devices. Much is accomplished by the Mundt 
Automatic Pea Vine Feeder (here illustrated), a machine to feed the pea vines into viner. 
It saves the labor of men feeding; does the work more uniformly; produces a distinct gain 
of peas. This machine has, for the past three years, been in successful operation in 
canneries of Wisconsin and other states. 

In brief, it consists of reciprocal raking bars fed by a canvas belt, the whole controlled 
by a governor. Upon this belt the pea vines are thrown from the wagons. The machine 
delivers the vines in a steady stream to the viner. Machine is easily attached to viner. 
It stands out but six feet from body of viner and does not obstruct approach. It is of durable 
construction. It pays for itself in one or two seasons. 









Iwo Rivers, Wis. 
Schmitz & Mundt, Manitowoc, Wis. 

Gentlemen; Weare pleased to report that your 
Automatic Pea Vine Feeders attached to our Viners 
the past yeer do perfect work, better than can be 
done by hand feeding. Each feeder does the work of 
one man, and causes better threshing on account of 
more uniform feeding. We not get slong 
without these Automatic Feeders for three times the 
money they cost us. The opera ef these ma- 
chines during one season can save enough to pay the 


Seaford, Del., June 16, 1907. 


Messrs. Schmitz & Mundt, Mahitowoc, Wis. 


Gentlemen: We are pleased to say the four Mundt 
Viner Feeders that you attached to our Vivers are 
doing fine work. They far surpass hand feediug, as 
they do the work more regularly and do not get 
tired, besidee the vines come out thoroughly cleaned 
of peas. We want you to prepare to attach your ma- 
chines to the balance of our Viners next season. purchase price. Yours very truly, 

Youry truly, Greenabaum Bros. E. J, Vaudreuil] Canning Co. 


Mannfactured and seld by Schmitz & Mundt, Manitowoc, Wisconsin 
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OUR CANS 


Outside Soldered 


COMPLYING WITH THE PURE FOOD LAWS 


Free From Acid 
NO DISCOLORATION OF GOODS 


Clean 
NO DIRT OR DUST 


Perfect 


NO LOSS FROM LEAKS 


S. F. SHERMAN, Prest. UNION CAN COMPANY 
W. R. AYARS, Genl. Mar. 


J. E. HALL, Sales Agent. ROME, N. Y. 
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THE SERIAL NUMBER GUARANTY—FOOD INSPEC- 
TION DECISION 96. 


As a result of the numerous requests for specific 
information on various points in connection with the 
filing of general guaranties with the Department of 
Agriculture, as well as on the use of serial numbers 
after they have been assigned, the following general in- 
structions bearing on this question are issued by the 
Federal Board of Food and Drug Inspection for the 
guidance of those interested: 

(A) For information regarding the serial number guar- 
anty, see Rules and Regulations for the Enforcement of the 
Food and Drugs Act (Cireular 21), Regulation 9, and Food 
inspection Decisions 40, 70, 72 and 83. 

(B) Articles to be guaranteed may be referred to in the 
guaranty in the following ways: 

(1) By name. 

(2) By use of general terms. For example, proprietary 
medicines, extracts, carbonated waters, etc., using the proper 
terms to cover the line or lines sold. 

(3) By stating in the space reserved for listing articles 
‘*all articles which are now or which may hereafter be manu- 
factured, packed, distributed or sold by ............... “re 
in which case the serial number can be used on all foods or 
drugs, subject to the act, manufactured or owned and sold 
by the guarantor. 

(C) The formule of preparations are not required to be 
given. 

(D) The serial number guaranty should not be used on 
articles not entitled to bear such a guaranty: For example, 

(1) Those of a character which are not included in the 


definition of articles within the purview of the act as given. 


in section 6 found on page 17 of Circular 21. 

(2) Those subject to the meat inspection law, i. e., meat 
and meat food products of domestic origin or manufacture 
derived from cattle, swine, sheep and goats. (Imported 
meat and meat food products are subject to the food and 
drug act and may be guaranteed by means of a serial num- 
ber or guaranty.) 

(3) Those used in the arts and for technical purposes. 

(E) A serial number assigned to a guaranty can be used 
on any article covered therein to which the act applies. 
(See B.) 

(F) Products not covered by the guaranty on file at the 
department can be added thereto by executing another guar- 
anty covering them to be filed as a supplement to the 
original instrument. (See B.) 

(G) The serial number guaranty can be printed either 
directly on the principal label or appear on a supplemental 
label or paster attached to the goods. 

(H) Only a resident of the United States can make a 
valid guaranty. (See Food Inspection Decision 62.) 

(1) The general guaranty filed with the department must 
be executed by the person, company, association or corpora- 
tion who assumes. responsibility for the goods, or by his or 
its agent thereunto lawfully authorized, and the authority 
of such agent must plainly be made to appear when the 


guaranty is offered to be filed. 

(J) Full information relative to the signing of the guar. 
anty instrument appears at the bottom of the blank form of 
guaranty. 

(K) The signature should be acknowledged before 4 
notary public or other official authorized to administer ay 
oath. The seal of such official should always be fixed to the 
document. 


FOOD PACKERS’ TRADE MARKS DECIDED TO BE 
REGISTERABLE. 


The following trade-marks have been favorably 
acted upon by the Patent Office, Washington, D, ¢. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent 
and trade-mark lawyer, 1110 F. St., N. W., Wash- 
ington, D. C.: 

Serial No. 27,488. The word Climax. Owner, Isador 
Levin, Philadelphia, Pa. Used on canned tomatoes, peaches, 
pears, apples, pumpkin, squash and tomato pulp. 

Serial No. 30,578. The words Blood of the Maple, written 
on the trunk of a maple tree. Owner, St. Paul Refining 
Company, St. Paul, Minn. Used on maple syrup. 

Serial No. 32,548. Design, a bird with a ribbon in its 
mouth. Owner, William A. Schwalbe, Milwaukee, Wis. Used 
on canned soups. 

Serial No. 33,427. The words Lucky Cross. Design, a 
swastika. Owner, George J. Upham, New York, N, Y,, 
Used on spices and flavoring extracts. 

Serial No. 33,500. The word Winola. Owner, Crocker 
Grocery Company, Wilkesbarre, Pa. Used on canned and 
condensed articles. 

Serial No. 33,859. .The word Acropolis. Owner, Nave- 
McCord Mercantile Company, St. Joseph, Mo. Used on 
eanned fruits and vegetables, canned oysters, pickles, cat- 
sup, dried fruits and canned meats. 

Serial No. 33,860. The word Frontier. Owner and use 
same as 33,859. 


BERRY PICKERS OFF FOR COUNTRY. 

“The spring exodus of the army of strawberry pick- 
ers from Baltimore to the farms of Anne Arundel 
county has begun,” says the Baltimore “News,” of 
Friday, May 22. “Notwithstanding the rain yester- 
day and the threatening weather today, wagon load 
after wagon load of men, women and children crossed 
the Lightstreet and Harmon’s bridges into the straw- 


-berry country. Many of them will not return to the 


city until the middle of July. Following the picking 
of strawberries they will pick peas, then beans, rasp- 
berries, blackberries and other berries and vegetables. 
At the close of the berry season, in July, the pickers 
return to the city and look around for their summer 
occupation, which is usually in some big packing- 
house.” ; 














OFF REPLACED 


— 





SALAD DRESSING MAPLE SYRUP 





THE DODGE BOTTLE CAP COMPANY 





THE DODGE BOTTLE CAP 


Saves Your Trade a search for a corkscrew. Saves you 35% of your closure bills and a labor cost. Cives your package an 
attractive appearance and is replacable on the bottle as tight as a cork or screw top. 
No other Cap combines these features. 


GRAPE JUICE KETCHUP, ETC. 


Let us prove it to you. 
- 465 Greenwich St., NEW YORK CITY 
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Local, Personal, 
and Some Other 
Pointed Paragraphs 

















SS... 
tO 


The sort of weather we’ve been enduring this spring couldn’t 
be called savoir faire, could it? 

William H. Nicholls, who was away for some days at Hot 
Springs, Va., returned last week. 

James P. Jordan, of the United Packers, Portland, Me., is 
now at his summer home in New Gloucester. 

J. K. Armsby left Saturday night for San Francisco and 
probably will not return to Chicago before August. 

Robert E. Small, treasurer of the J. K. Armsby Company, is 
in New York, visiting the company’s headquarters there. 

jack Gray, of William H. Nicholls & Co., got back to town 
Monday from a short fishing trip with the boys at Hart, 
Mich. 

Tue CANNER received a call Tuesday from J. R. Jones, 
secretary of the new canning concern at Randolph, Wis., the 
Prairie View Canning Company. 

W. R. Roach, of W. R. Roach & Co., Hart, Mich., was in 
Chicago last week. Peas, which are the principal pack at Hart, 
are quite late in that section. 

The presence of the large Chicago delegation is imparting 
some éeclat to the National Wholesale Grocers’ Association’s 
annual convention at Atlantic City this week. 

General and Judge C. P. Mattocks, well known at one time 
as the packer of the ‘‘ Winslow’’ corn, can be found now every 
day at his law office in Portland, hard at work. 

Several of the Maine packers have mysteriously disappeared. 
The last seen of them they had on long rubber boots, with fish 
poles in hand, while their coat pockets were puffed out with 
‘*hait.’’ : 

Arthur P. Williams, of R. C. Williams & Co., the New York 
grocery jobbers, returned last week from a trip to France, 
where he visited some of the large canning plants. Mr. Will- 
jams was abroad about six or seven weeks. 

Albert Weis, who was for several months in the Chicago 
office of the American Label Manufacturing Company, has gone 
to the company’s headquarters in Baltimore and will remain 
there during the summer, returning to Chicago early in the 
fall. 

F. Y. Smith, who for a number of years past has been with 
the Louis M. Park Company, brokers, with headquarters at 
Minneapolis and offices in principal cities throughout the coun- 
try, is to sever his connection with the company and embark 
in another line of business. 

Abernethy & Higgins is the style of a new merchandise 
brokerage firm in the Twin Cities. Mr. Abernethy, of the new 
concern, has been connected with Emerson & Hall, well known 
brokers, for a number of years, and Mr. Higgins with dif- 
ferent jobbing houses in Minneapolis and St. Paul. 

The Pattersons, of the L. Patterson Mercantile Company, 
Mankato, Minn., have built a fine office building in St. Paul 
and christened it ‘‘ The Brokerage.’’ It is occupied principally 
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by merchandise brokers and manufacturers’ agents. The build- 
ing is one of the besf in the country for the brokerage busi- 
ness and is quite an addition to St. Paul. 

Willard G. Rouse is the president of the newly organized 
Easton Commission Company, which will carry on a commis- 
sion and brokerage business in canned goods at Easton, Md. 
The management of the business will be directly in charge of 
Mr. Rouse, who is one of the most experienced men in the com- 
mission and brokerage business in this country. 

Robert L. Ungemach, of Strasburg, Alsace, secretary to 
the president of the ‘‘Société Alsacienne D’Alimentation,’’ 
has been spending several days in Chicago. He is making a 
trip around the world for both business and pleasure, and while 
here has been visiting some of our canning factories and in- 
vestigating the latest improved methods and machinery for 
packing goods. 

Fred L. Dutton, the former New York broker now sales 
manager for the Grafton Johnson .Canneries, dropped precipi- 
tately into Chicago last week on his return to Greenwood from 
a brief trip to the Northwest, and found time to pay THE 
CANNER Office a call. Fred says that neither the flea-beetle nor 
the pea louse has appeared so far in his section of Indiana, 
but that the merry widow bug is cutting a wide gash. 

THE CANNER received a call last Thursday from Frank Van 
Camp, of the Van Camp Packing Company, Indianapolis, Ind. 
The corn crop, he says, is backward, but tomatoes will prob- 
ably get into the ground as early as last year, although there 
is a decided scarcity of plants. Mr. Van Camp states that 
about 25 per cent of the pea acreage in his section of Indiana 
was drowned out, but that the remaining portion of the crop is 
all right. 

A. V. Lane, president of the Kirkland Canning Company, 
Waterville, N. Y., has been visiting the New York market 
during the past week, making his headquarters at the offices of 
the J. K. Armsby Company. He says that while conditions 
have been improved by a week of good weather, the season is 
from three weeks to a month late and indications all point to a 
short crop of both corn and peas. He says further that he 
knows of no packer of corn who is willing to accept orders 
for future delivery, the prospect is so gloomy. 

M. Zurndorf returned Tuesday morning from a week’s swing 
around through Indiana and Southern Ohio. He says that the 
packers are feeling the scarcity of tomato plants and that 
from conversations with quite a large number of canners the 
indications are for a smaller crop of tomatoes even than was 
looked for only a short time since. Mr. Zurndorf also says 
that acreage has been proving a difficult problem for packers 
of both tomatoes and corn. He found the seeding of corn very 
backward in the territory covered, the same as it is in other 
parts of the country. 


PEA PRICES IN DISPUTE. 

Baltimore advices indicate a difference of opinion 
between packers and commission men concerning the 
price of green peas for canning. The advices say 
the packers refuse to give more than 60 cents a bushel 
for peas, while the commission men assert they can- 
not sell with profit at less than $1 per bushel. 





CANNER “Wants” for results—everybody reads ’em. 





















"siui- Kye Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 
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CLAIMS CREDIT FOR BETTER FILLED CANS 
SHIPPED INTO NORTH DAKOTA. Weare o—. a 
The annual report of North Dakota Food Com- . Ounces. Outices. ean 


missioner, E. F. Ladd, covering the year ending , 21.39 
December 31, 1907, contains several interesting tabu- . _ 625 
lations relative to the net weights of cans of corn, ; cae 


tomatoes, peas, strawberries, apricots and raspberries, ’ 31.81 
as well as reports on the results of investigations into ’ pn 


the quality of canned goods on sale in that State. : 21.38 


“In bulletin No. 53, published in 1903,” says Prof. 24. 21.19 
Ladd’s report, “it so happens that we give the gross . z 


weight in all of the cans of foods at that time ex- : 21.2 
amined. Now, it is interesting to compare the re- 20.1 


sults with later investigations, and see whether the 23 
agitation in favor of net weight has resulted in im- ’ 31.81 
proving the amount of product put into the cans.” 13.71 

In the following tables Prof. Ladd gives the results 
for corn, peas, tomatoes, and several varieties of Net 
Weight Capacity 


fruits: 
Strawberries. . - Ounces. C, G, 
31 1000 


Gross Net § 
Weight Weight Capacity 1000 

Ounces. C. C. 

22.06 615 

16.8 425 

19.0 600 

21.75 600 ; 32.0 
20.87 600 33.8 
19.0 600 Y 41.5 
21.5 600 . 32.4 
22.75 600 i 33 
21.0 652 ‘ 33.1 
21.62 P 36.1 
19.0 600 36.6 
19.75 600 . 33.9 
21.0 600 . 34.6 
23.75 625 q 40.1 
19.37 ; 34.4 
19.0 600 ee 32.5 
20.7 610 a ‘etiesitnae 
19.0 585 ’ 33.65 
22.1 625 i 40.1 
19.9 625 . 28.0 


22.2 620 
19.7 600 Raspberries. 


19.9 600 Gross Net 

22.4 600 Weight Weight Capacity 
16.6 400 \ . Ounces. C.C. 
22.7 ° 610 . 22.88 

22.3 610 , 23.0 

19.3 600 s 23.6 

16.0 340 ' 16.2 


aFSSEE 


| eeseees 


21.07 541.9 . 21.42 
23.75 625 : 23.6 
16.0 340 ; 16.2 











oO. E. , ss. 
I. oms-amneee. |1] The Eby Fruit Knife 
, For coring and peeling tomatoes and 
ving th f pi les. Suc- 
Mefleans & Tripp remering the ayer of pineapnee: Sa 
ENGINEERS will core and peel more tomatoes than 


with the ordinary knife, and they will 


MECHAN . be of much more fanoy quality. 
Ae. ELECTRICAL We are certainly safe in saying some 


MACHINE DESIGNERS of the women will save enough fruit to 
Se a ie ee pay for the knife in one day. 
Design and Superintendence of Construction of Sample by mail, postpaid, — 
5.0 


CANNING PLANTS “tue: * 


Special Conveyors and Handling Systems. For sale by 
607 State Life Bldg. INDIANAPOLIS P. J. EBY -:- Trotwood, Ohio 
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» TheMachine thatis 


Without a Rival 


ALL Canners now admit that 

the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 

users. Get your order placed early 

’ so as to be sure of getting ready for 
——_, the string bean pack in time. 








=. 


INVINCIBLE GRAIN CLEANER CO., SILVER CREEK, N. Y. | 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 




















National Can Company 
Detroit, Michigan 


-...Manufacturers.... 


ERFECT 
ACKERS’ @ANS 
Modern Automatic Equipment . 
Ideal Shipping Facilities 


Correspondence Solicited 

















THE CANNER AND DRIED FRUIT PACKER. 


Net 

Weight Capacity 

Ounces. C. C. 
21.18 625 
20.23 620 
19.88 615 
20.75 610 
21.32 620 
19.88 590 
20.93 625 
21.16 595 
21.12 600 
19.78 600 
20.8 600 
21.6 550 
20.4 550 
20.5 550 
20.7 550 
21.5 615 
19.44 600 
20.9 625 
20.38 
21.5 600 
20 625 
20 600 
21.1 600 
20.6 600 
21.4 


Gross 
Weight 
Ounces. 


20.28 
21.5 
19.44 


Average 
Maximum 
Minimum 


Net 
Weight Capacity 
Ounces. C. C. 
31.04 935 
32.52 900 
32.12 
30.75 
31.60 
32.52 
30.75 
Making a summary of the gross weights, expressed in 
ounces, for corn, peas and tomatoes, which ean be readily 
compared for the years 1903 and 1907, we have as follows: 


Gross Weight in Ounces. 


Average 


Gain, 
Per cent. 
17.1 


1907. 
24.25 
25.37 21.3 
39.27 19.3 


It will be readily seen that the agitation in North Da- 
kota and the enforcement of the food law requiring the net 
weight to be shown has actually resulted in a gain for con- 
tents of the cans for corn of 17.1 per cent; in the case of 
peas of 21.3 per cent, and in the case of tomates of 19.2 per 
eent, and this in spite of the fact that prices for food 
products have very materially increased, and we might ex- 
pect slack fillings were not our law being enforced. 


The matter of grade is‘also of importance, and by this w. 
mean the character of the product as put into the ean vy 
showing the amount of water and of solids in some of the 
various food products examined during the past year - 
have brought together the data which is of interest in this 
connection. 


It will be noted that Prof. Ladd gives the net and 
gross weights of the cans of corn, tomatoes, ete 
weighed in 1903, yet does not give the results of 
weighing of individual cans in 1907. It seems to ys 
that the comparison would be more interesting, as 
well as more valuable, if he had followed this plan 
and also if he had weighed the same brands in 1907 
that he examined in 1903. It does not appear from 
his report that this was done, and it does not seem 
to us either quite fair or conclusive to compare net 
weights of contents of goods packed by different 
canners. 

We think Prof. Ladd’s findings would have been 
more convincing, too, if more than 25 cans of corm 
13 of peas, 20 of tomatoes, 30 of strawberries, 4 of 
raspberries and 4 of apricots had been tested and 
reported on. There are some errors in Prof. Ladd’s 
tables which are at least not calculated to increase 
confidence in the accuracy of the weighing of the 
various cans tested. For instance, in the total relative 
to peas the maximum net weight, meaning of course 
weight of contents, was found to be 31.81 ounces, 
indicating that by some chance something other than 
the regulation No. 2 can of peas must have been 
weighed, as it would be impossible to get 31.81 ounces 
into a No. 2 can. 

In the table showing net and gross weights of cans 
of tomatoes tested, the maximum net weight is given 
as 40.I ounces, whereas sample No. 4950 in the column 
of net weights is reported as weighing 41.5 ounces. 
We do not think it possible to get either 40.1 or 41.5 
ounces in an ordinary No. 3 can. The inspector must 
have weighed the contents of a “tall” or “Jersey” 
can. 


‘‘A SINGLE FACT IS WORTH A SHIPLOAD OF 
" ARGUMENT.’’ 

The above appropriate comment accompanies an 
extensive list of users and contractors for one or more 
of the U. S. Gas Machine company’s fuel gas equip- 
ments. The company show sales for past six months 
to have exceeded same for any like period in their 
history. The purchase of a gas machine is a con- 
servative investment. 


CANNER “Wants” for results—everybody reads ‘em. 














Hand Cleaner, Etc. 











“SOUTHERN” INSIDE COATED CANS 


As a result of exhaustive experiments coveri 

solved the problem of furnishing an Inside 

Packers desiring to preserve the natural color of Fruits and Vegetables should confer 
_with us immediately as the demand is enermous and our capacity somewhat limited. 

Samples, prices and full particulars on application. 

In addition to Packers Cans and Solder Hemmed Caps, our line comprises plain 

and lithographed cans for Coffee, Baking Powder, Confectionery, Paints, Axle Grease, 
Also Wax Top Cans and Friction Top for Syrups and Molasses. 


SOUTHERN CAN COMPAN\, 


EB. BVERETT GIBBS, President 


a period of three years, we have finally 
oated Can at a greatly reduced cost. 


Baltimore, Maryland 
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LABELERS AND 
BOXERS 


Are Up-to-date in 
Every Particular. 











Our new iron machine represents the highest 
development in Labeling Machinery. It is easy 
to operate, not liable to get out of order, does 

— accurate work and possesses great speed. 

No Canner can afford to be without a Knapp Labeler and Boxer. Write us for prices and terms, also 

exchange deal proposition. We make several types of Labeling Machines and can supply your needs. 


The Fred H. Knapp Co. 


324 Washington Boulevard, Chicago 


























| "BLISS” 
CAN MAKING MAGHINBRY 


SANITARY CANS PACKERS’ CANS 









































‘BLISS’? AUTOMATIC DOUBLE SEAMER 


Complete equipments for rapid and economical production of Sanitary Cans, Packers’ Cans 
and Tin Packages of all descriptions. We carry a large stock of Standard Machines and can 
make quick delivery. Correspondence solicited. 


E. W. BLISS COMPANY 


33 ADAMS STREET, BROOKLYN, N. Y. 
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CANNED GOODS NOTES 7) 








A report from Lexington, Mich., says that an addition is 
being built to the plant of W. R. Roach & Co. at that place. 

A recent report from Peru, Ind., stated that the Pern 
Canning Company would commence its season on peas about 
June 5. 


It is reported that a peach canning factory will he in- 


stalled at Griffin, Ga., to be conducted by A. F. Gossett, 
C. P. Prothro and C. H. Westbrook. 

The Monticello Canning Company, 
capital stock $50,000, has been incorporated 
Marvin, 8. J. Mealey and others. 

The Morgan Hill, Cal., Canning and Packing Company 
has elected M. C. Werchert president, W. E. MeCreight vice 
president and J. Luther Bowers secretary. 

Work is progressing on the rebuilding of the Canastota, 
N. Y., pickling plant, which was burned. last September. 
The new building will be 72x140 feet and twenty large 
tanks will be put in. 

Byrd Leeper, of near Unionville, Ill., is putting up a can 
ning plant at Brookport in the Southern part of the State 
for canning tomatoes and corn. Mr. Leeper will make a 
specialty of packing corn on the cob. 

The canning factories of F. H. Hayes, of Dexter, Me., 
and the Portland Packing Company, of Portland, have been 
receiving shipments of cans preparatory to the season’s 
pack, which will start on beans. 

The Sunnyvale Canneries at Sunnyvale, Cal., have com- 
menced canning cherries. The pack this year will be in 
the neighborhood of 100,000 cases. George H. Hooke is presi- 
dent of the Sunnyvale Canneries. 

We understand that E. J. Mark & Son have purchased 
the machinery in the canning factory at Tonganoxie, Kan., 
and will remove the same to Texas to be used in establish- 
ing another cannery in that state. 

An addition 30x80 feet and two stories high, with an 8- 
foot basement, is being built to The Dalles fruit cannery 
at The Dalles, Ore. Prospects are for a large crop of fruit 
in that part of the country this season. 

A large addition is being built to the plant of the Browns- 
ville Canning and Preserving Company, according to a report 
from Oregon. New machinery will enable the company to 
handle the fruit crop to better advantage. 

Work is progressing on the new Frederick canning fac- 
tory at Penn Yan, N. Y. The plant is being built on the 
same property now occupied by the Frederick property. It 
is Mr. Frederick’s purpose to pack fruits and vegetables. 

‘*The canning season will open,’’ says the Riverside, Cal., 
Press of May 22, ‘‘two weeks earlier at Pomona this season 
than last. The Pomona plant plans to pack 200,000 cans of 
apricots, 1,500,000 cans of peaches, about 800,000 cans of 
tomatoes and 18,000 cans of blackberries.’’ 

The Nebraska City, Neb., News of recent date contained 
the following: ‘‘The Nebraska City Canning Company is 
getting things in shape for their season’s work. They 
have put in a larger acreage of corn, tomatoes and other 
things. They are arranging to make the biggest pack of 
years and will rush things when they do get to work.’’ 

The Sheboygan Falls, Wis., News of May 27 said: ‘‘The 
frequent rains the past month have greatly interfered with 
the work of the various pea canning companies and farm 
work in general. Of the 640 acres rented by the Lake 
Shore Canning Company, of this village, only 240 acres 
had been planted up to Tuesday and 100 of that was planted 
since last Thursday, the crew working on Sunday. Other 
canning companies in this section are in similar hard luck.’’ 


Monticello, Minn., 
by W. H. 


An illustrated volume issued by the Business Men’s Ag. 
sociation, of Owensboro, Ky., describing the city’s indys. 
tries and advantages, contains a highly complimentary 
write-up of the New Blue Grass Canning Company, one of 
the oldest vegetable canning concerns of considerable size 
to be established in the middle South. The write-up gives 
the history of the company since it was organized at Owens. 
boro sixteen years ago. At the present time the plant js 
owned jointly by J. Ed Guenther, who is very well known 
in the canning industry throughout the country, and H, f, 
Koltinsky. They are making extensive improvements jy 
the plant this year. 

We reprint the following from the Denver, Colo., Times 
of recent date: ‘‘At Brighton ground has been broken fo, 
a $40,000 plant by the Wilmore Canning Company. This 
establishment will be completed in time to handle this geq- 
son’s crop, and the company, which has other plants in the 
northern and eastern Colorado districts, expects to increase 
its output on a large scale. The plant of the Kuner Pickle 
Company at Brighton is being enlarged so that the output 
will be doubled this year. At the same time the Empson 
Company is putting in one of the finest plants in the West 
at Greeley. The business of all of these concerns is handled 
directly or indirectly through Denver.’’ 





A FRUIT NOTES A 


The prune crop in Clarke county, Washington, this year 
will be a very small one, according to recent reports. A 
late estimate places it at about 25 per cent of normal. There 
were about 200 cars of prunes shipped out of Clarke county, 
Washington, last year. 

Speculation has inflicted its losses, says the American Agri- 
eulturist, upon western New York state apple evaporators this 
season. Continuing, this journal says: ‘‘Today considerable 
quantities of 1907 evaporator apples are still held by farmers 
and large evaporators throughout western New York. Late in 
March it was estimated that some eighty tons, or 160,000 
pounds, of dried fruit remained unsold at Lyons alone. And 
up Sodus, Wolcott and Williamson way similar conditions pre- 
vail.’’ 

‘* Advices from all parts of the state indicate,’’ says the San 
Francisco Trade Journal, ‘‘an immense crop of deciduous fruit, 
although some descriptions fall short in particular sections. 
For instance, apricots and peaches suffer in Fresno, Placer and 
Butte, but promise “largely in all other sections. This indi- 
eates that there will be no such shortage of apricots as there 
was last year, and as to peaches, there is nearly always a large 
crop. There was some frost here and there, but not enough 
to do any particular damage. ’’ 

San Jose scale is no longer a paralyzing foe to fruit grow- 
ers. Its advent is feared, because only hard, careful work 
can prevent its spreading when once it gains a foothold; -but 
for several years it has been possible to assure fruit growers 
that the pest can be quite easily and cheaply controlled on 
small trees by spraying with the lime-sulphur wash. Recent 
experience by the New York State Agricultural Experiment 
Station, and practical orchardists, prove that similar methods, 
slightly extended and more thoroughly followed, will not only 
check the spread of the pest, but also prevent material harm 
from it, even in ‘old orchards of large trees. The cost of 
spraying such trees with the lime-sulphur mixture and of prun- 
ing and trimming to make the spraying effective is inconsider- 
able when compared with the loss due to spotting of fruit, 
weakening of trees and decrease of crop from the unchecked 
ravages of the scale. Full details of these extensive and sut- 
cessful experiments are given in Bulletin No. 296 of the 
station. 



































| Lithographed Labels 


superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB. OF LABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 


INDIANAPOLIS, IND. 
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HERE’S THE PROOF OF SUPERIORITY OF 
KIECKHEFER BOXES 








A customer of ours, in order to test the strength of Kieckhefer Shipping Boxes as compared with 
ordinary shipping boxes, sent one of each kind to the Armour Institute at Chicago. Both boxes were equally 
well made according to the two different ways of making boxes. The report of the Mechanical and Testing 
Department of Armour Institute was that the Kieckhefer box was 4.724 times as strong as the common box. 


NEARLY FIVE TIMES THE STRENGTH 
OF ORDINARY BOXES 


That leaves no chance for argument — but no argument was ever needed where the two boxes stand side by 
side. Just take a look at the two ways of making Shipping Boxes shown here and judge for yourself. 


THE OLD WAY THE KIECKHEFER WAY 


Of Making Shipping Boxes Of Making Shipping Boxes 


At the same price which do you prefer? 


In which box would your goods be most 
likely to be delivered ‘‘in good order?’’ 


Which package will make the best impres- 
sion on your customers? 





NOW HERE’S THE POINT 


When you can buy Kieckhefer Boxes for the same money or less money than you pay for common 
boxes, why not use them? They are the smoothest, lightest and by far the most substantial boxes used 
in the canning trade. 

Our Proposition. We pay the freight and lay the superior Kieckhefer Boxes down at your factory at a 
or price that will save you money on what you are now paying for common boxes, 
Boxes all sizes and shapes.- Printed in one or two colors without extra charge. Kieckhefer Boxes are set up. 


ready for use, all that is necessary is to nail on the cover. 
Now, won’t it pay you to talk Shipping Box with us? Write us and let us make the proposition a personal 


one to you in your business. - 


KIECKHEFER BOX COMPANY 


MILWAUKEE, WIS. 
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Want Advertisements. 


Te Iaeure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 
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WANT ED=— 


EXPERIENCED HELP WANTED. 


WANTED—Salesmen to sell California canned fruits; also a 
man eapable of managing the salesmen. Address ‘‘ Canned 

Fruit,’’ care THE CANNER. 

WANTED—A first-class processor for the present season. To- 
mato and fruit cannery. Address, with references, Granger 

Cannery, Granger, Wash. 

WANTED—Season or annual engagement by all-round, practi- 
eal canner as superintendent, processor, or in charge of ma- 

chinery; good references. Address ‘‘B. B. G. 50,’’ care THE 

CANNER. 























FOR SALE—One Star Capper and Wiper. 
One Eureka Filler. 
Four Open Process Kettles. 
One Exhaust Box: 
One Carburettor, underground type. 
One Overhead Carrier. 
One Monitor Filler. 
Cooling Tank, ete. 
Above named goods have never been used. For sale at 
reasonable price. Address ‘‘L. G. 8.,’’ care THE CANNER, 


FOR SALE—1 Baldauf Can Filler. an 
1Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 


SEEDS. 








—-- 








WANTED—June Ist to October Ist. Competent capper man. 
Two machines. State wages and references. Address J. B. 
Schrott, Gowanda, N. Y. 


POSITIONS WANTED. 
WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 


MACHINERY WANTED. 
WANTED—One Merrill & Soule No. 3 upright kettle, manu- 
factured by Sprague Canning Machinery Company. Ad- 
dress Dysart Canning Company, Dysart, Iowa. 


BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph S&t., 
Chicago. 
WANTED—Buyers for a book on the culture of Asparagus, 
by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
eause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 


FOR SAL Es 


MACHINERY. 

FOR SALE—One Zimmerman mince meat cutter; one Wittmer 

No. 1 large 10-knife kraut machine and extra plate with 10 
knives; eighteen imported cabbage correr knives; one Ivan 
Joseph No. 4 Jung & Grimsen cabbage cutting machine and 
one extra disc and knives; one cabbage corer made by Smith 
Co., Buffalo; two cabbage core cutters made by Smith Co., 
Buffalo, and extra knives for above; one 30-horsepower steam 
evaporator made by Hydraulic Press Co., Mt. Gilead, Ohio; 
one No. 1 screw cider press made by Boomer & Boshert; some 
processing tubs and several small corking machines; one olive 
pitting machine. All of the above machinery is practically 
new. Address ‘‘H.,’’? S. W. Corner 14th and Grayson Sts., 
Louisville, Ky. 
FOR SALE—Hawkins Capper, guaranteed absolutely good as 

new or no sale. Price, $600. Address J. Ed. Guenther, 
Owensboro, Ky. 
FOR SALE—One Ayars tomato filler at $65, f. o. b. South 

Lebanon, Ohio; used“two seasons. Address ‘‘ XX 50,’’ care 
THE CANNER. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 


¢ 
Shicago, TL 






























































FOR SALE—25 bu. of Ferry’s Early Evergreen Seed Corn 
of high germinating quality. Address Oswego Preserving 
Co., Oswego, N. Y 
FOR SALE—Twenty bushels of Stowell’s Evergreen sweet 

corn seed. My own production, and which thoroughly ma- 
tured on stalk. Address Harry Thompson, Ada, Ohio. 
FOR SALE—For late planting, extra selected Early Byver- 

green sugar corn seed. Eastern grown. High germination, 
For prices and samples address Illinois Canning Co., Hoopes. 
ton, Ill. 








OR SALE—Two thousand pounds selected Indiana Pumpkin 

Seed. The Van Camp Packing Company, Indianapolis, Ind, 
UR SALE—Several!l hundred bushels each of the following 

varieties of seed corn: Country Gentleman, Early Evergreen, 
and Acme Evergreen. High germination. For prices and 
samples address Bloomington Canning Co., Bloomington, I]. 
FOR SALE—We have a limited amount of Country Gentleman 

seed corn for sale; sample and price on application, Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 

FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J, Off, Peoria, Ill. 
FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Il. 























~ GODE BOOKS, ETC. 

FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 

corn specialists. Profusely illustrated. Price, $1.50 postpaid. 

Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavueuHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


Ee 











Es 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
St., Chicago. 
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IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
ublishers’ prices, but by ordering through us we serve your 
vnveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CanneR, 22 E. Randolph 8t., Chicago. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F, M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 





FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 








MISCELLANEOUS. 





FOR SALE—Formulas for putting up tomato pulp, tomato 

catsup, sweet pickles, apple butter, sweet cider, etc., without 
sterilizing or using preservatives of any kind. Goods guar- 
anteed to keep for months in open packages. Correspondence 
solicited. Address Patrick Gallagher, Tacoma, Wash., care 
Northwest Conserving Company. 





FOR SALE—New Stone tomato plants, the best on the mar- 

ket, being stocky, vigorous growers, and carefully packed 
for shipment by experienced hands. Price, $2.50 per thou- 
sand, delivered to express company. Going fast. Order 
quick if you want to secure any of them. Address Shearman 
Mercantile Co., Indianapolis, Ind. 





FOR SALE—Canning factory equipped for packing tomatoes, 

sauer kraut, lye hominy and pumpkins; capacity, 20,000 to 
25,000 cans per day. Write for particulars. Address ‘‘F. R. 
H.,’’ care THE CANNER. 





WANTED— —TOMATO PULP— 

With and without preservative. Send sample and state quan- 
tity and what preservative used. Name lowest price delivered. 
Sycamore Preserve Works, Sycamore, III. 


FOR SALE—Corn starch; 10 bbls. at a bargain. Address 
Box 705, Canastota, N. Y. 


FOR SALE—300 bbls. whole tomato pulp free from chemical 
preservative; clean, good color and fine flavor; $5 per bbl., 

f. o. b. cars Vincennes, Ind., if sold at once. Address Dyer 

Packing Company, Vincennes, Ind. 

CANNERS’ MACHINERY COMPANY INCORPORATES. 

The Canners’ Machinery company, organized to 
take over the assets of the Canners’ Engineering com- 
pany, Buffalo, N. Y., has been incorporated with 
$75,000 capital stock. The company will manufacture 
the Phinney bean snipper and other lines of special 
machinery. The principal office of the Canners’ 
Machinery company will be at 50 Lake View avenue, 
Buffalo. 

W. P. Phinney is president and R. C. Adams sec- 
retary and treasurer, and the directors are the follow- 
ing: Roger C. Adams, Buffalo; Wm. B. Phinney, 
Westfield, N. Y.; Henry S. Madden, Buffalo; Jno. 
C. Wilson, Portland, Conn.; Geo. P. Keating, Buffalo. 


TO SELL WOERNER COMPANY’S PROPERTY. 

W. B. Crowley, trustee in bankruptcy, announces 
that the real and personal property of the Woerner 
Preserving & Packing Company, which operated a 
canning factory at Liverpool, N. Y., recently declared 
bankrupt, will be sold at auction, the realty at the 
court house in Syracuse on June 29, and the per- 
sonal effects at the factory at Liverpool on June 12, 
The personal belongings consist of machinery, etc., 
including a quantity of sauerkraut, and the realty of 
certain tracts of land. 


























MASTERS 


RAPID 


Lh PLANT SETTER 


is just as staple as 


the HOE or the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 
CABBAGE, 
TOBAGCO, 
SWEET POTATOES, ETC., 
there is no to it in the U. 8. 


thing to equal 
today. Does better work than can be done 
by hand and more than twice as fast. 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
than can be done by hand and the retail 
price is within the reach of all —= 

nd 











growers. No stooping, therefore no 

backs. Does absolutely sure an 

your farmers will be delighted with it. 
Write us at once for wholesale prices, 

testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., 178 So. Water Street, CHICAGO, ILL. 











FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 





























Pope Tin Plate Co. 


PITTSBURG, PA. 
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Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller ‘consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE O©O., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 














—— 


Brokers’ Market Opinions 





Selections from the Weekly Canned Goods Circulars 


Issued by Prominent Commission Firms 














—————S—=S=——" 
Strasbaugh, Silver & Co., Aberdeen, Md. 

Future Tomatoes—We have regretted exceedingly 
that it has been necessary during the past week to 
decline quite a volume of business for our regular 
brands on the basis of 75 cents, f. o. b. and we beg 
to show due appreciation to those who have sent ys 
orders on the basis of 77% cents, which action 
naturally indicates either good business judgment 
shown in such decisions or the limited sufficiency of 
offerings at the inside price in comparison with de- 
mand. 








Baker & Morgan, Aberdeen, Md. 

Tomatoes—This article is now moving out freely 
and if any of our customers are running low, we 
would suggest that they anticipate their wants, as the 
market has an upward tendency. We are still buying 
a few cars of No. 3 standards at 72% cents f. o. b,, 
but they are getting scarce. No. 2s are 50-52% 
cents, and No. 10s, $2 to $2.25. Buying of future 
tomatoes continues light. 

Peaches—We have booked considerable business on 
new packed Georgia Peaches for Southern markets, 
and prices are unchanged. We can quote Baltimore 
new packed peaches as follows: No. 2 second whites, 
65 cents; yellows, 70 cents; No. 3 second whites, 95 
cents; yellows, $1; No. 3 pie peaches, 75 cents; other 
grades on request. 


Thomas G. Cranwell & Co., Baltimore, Md. 

Future Tomatoes—No change. ‘We can buy first- 
class brands at 55 and 75 cents per dozen for No, 2 
and No. 3 standards, and 50 and 7o cents per dozen 
for No. 2 and Ne. 3 seconds, f. o. b: Baltimore or 
Baltimore freight. We will be very glad indeed to 
give you particulars regarding the brands, etc., if 
you are interested. 

Peas—Packers are busy this week on peas and 
prices are being pretty generally made, though a few 
packers are still holding back. 


Thomas J. Meehan & Co., Baltimore, Md. 

Tomatoes—Steady buying of both spot and future 
tomatoes again this week causes a firmer undertone to 
the market which is the basis for the feeling that the 
present prices may prove to be the lowest of the year. 
Nothing of special moment occurred during the week 
to affect it favorably or unfavorably, and the smarket 
seems to be righting itself_on the basis of supply and 
demand. 


E. C. Shriner & Co., Baltimore, Md. 

Peas—The crop is maturing very rapidly owing to 
the hot spell of weather’the past week. The run of 
boat peas from the Potomac and Rappahannock 
river sections is about over and was very much lighter 
than was expected. The Anne Arundel crop, Balti 
more’s greatest source of supply, is now on and our 
packers are in the height of the season on high-grade 
peas. 
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“As Standard as the 


adjustment.] 


Absolutely Automatic. ~ Will positively 
save you 50 per cent over your Carbureter 





the world. Machines shipped on approval. 





MUSKEGON, MICH. 





This gas machine is simple, durable 
and practical, uses low grade gaso- 
line, furnishing gas under blast 
through one line of pipe. [No air 


Used and endorsed hy the largest canners and can makers in 


Satisfaction guaranteed Write for catalog 


U.S. Gas Machine Co. 


Hawkins Capper 


pre ay ere ¢ 




















Automatic Junior No. 244 
Capacity three lines of canning machinery. 
































Weigh your 
Scalded Tomatoes 
into your peeling 
buckets, thus 
avoid complaints 
and trouble 

with help. 


WEIGHING IS 
AUTOMATIC 
and no one is 


favored over 
another. 


ELIMINATES A LARGE PER CENT OF 
TROUBLE IN THE PEELING ROOM 





TOMATO WEIGHER 

















Indianapolis, Indiana 


Climax Machinery Company 












ELEVATE 


Your Pulp Stock, in 
fact and in quality, 
by using : 


Climax 
Sanitary 
Elevator 


NO CHOKING 
OR SLOPPING 


Easily cleaned and 
perfectly sanitary. 


SKINS AND CORES ELEVATOR 
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COMMITTEE ON PURE FOOD REPORTS IMPROVE- 
MENT IN QUALITY. 


The. Pure Food Committee of the National Associa- 
tion of Manufacturers, which met in convention in 
New York City last week, has issued a report telling 
of improvement in food quality during the past year. 
The Committee says that the cause of protection of 
the American people against misbranding and adulte- 
ration has made ‘marked progress within the last 
year. This, says the report, which is signed by the 
members of the Committee, Walter H. Williams, 
chairman, and R. A. Badger, Walter M. Lowney and 
Willard Ohligar, has come about through two agen- 
cies, as follows: 

hkirst—The officials charged with the enforcement of the 
National Pure kood Law have settled many vexed questions 
to the satisfaction of consumer, dealer and manufacturer, 
and the question of what is a proper label for a given food 
is fairly well determined. The greater question, however— 
relating to the permissibility of certain preservatives whose 
use has been sanctioned by necessity since the appearance of 
certain foods upon the market—has not been satisfactorily 
determined, for the reasons which will be referred to later. 

Second—The state food laws of many states have been 
remodeled and as a rule improved, so that state control of 
food products may be said to be in a more satisfactory con- 
dition than ever before. The individual states acting under 
their police powers have shown a disposition to legislate 
more in harmony with the spirit and letter of the National 
Food Law. This begets the hope of eventual uniformity 
throughout the United States as to labels and manufacturing 
requirements. 

The question of the use of preservatives in food products 
is still the burning one, and much misunderstanding and 
sophistry has gone broadcast over the country regarding it. 

In the first place, it should be remembered that this is 
simply and purely a scientific question, and must always 
remain such. Naturally, then, it follows that its determina- 
tion ‘can only lie with scientists who are fitted by education, 
training and experience to pass upon such questions. 

So forcibly was this fact presented by your committee 
before Congress during the discussions on the National Food 
bill, that the House of Representatives embodied in its work 
a provision for the appointment of a board of five expert 
scientists, to whom any interested manufacturer should 
have the right of appeal in certain cases from decisions of 
the Department of Agriculture. This provision was un- 
fortunately lost during the consideration of the bill by the 
eonference committee of the House and Senate, and there- 
fore does not exist in the act as passed. 

Criticism has been directed in the public press against 
manufacturers who have dared to champion the establish- 
ment of such scientific review board, and they are charged 
with being adulterators, and desirous of evading the law’s 
requirements for the purpose of cheapening their goods, even 
to the injury of human beings. 

This association has in the past taken a stand against 
one-man power and, referring to food legislation, has de- 
manded the establishment of this scientific commission to 
review purely scientific questions. 

Briefly, the difference between the federal food authorities 


and manufacturers has been this: The bo : . 
specters claims to have found that the oral pr am 
servatives is injurious, and attempted to prohibit thei a 
On the other hand the leading scientific men connected. be, 
the first universities of this country, when consulted een 
advised manufacturers that in their judgment the 4 "a 
some preservative in the small quantities necessary is. e 
only not injurious to health, but often to be preferred te 
foods prepared without such an article. From this confu a 
and disagreement there seemed but two avenues of detent 
either to secure the appointment of an official scientifie : 
view commission, or submit the question in a contested 
suit in the courts. In the first case the decision would b 
the work of competent experts, within the scope of their 
ability and training, but im the second, the question it 
whether a certain preservative was wholesome or unwhole 
some-and injurious, must be determined by the ordinary Tes 
Who will contend that any men outside of those whose ters 
work has fitted them to handle a scientific subject could 
possibly weigh and logically determine such a question? 
Further, if left to a jury, the dignity and confidence in our 
courts would be subject to the spectacle of one jury decidin 
this question. one way today and another way ‘tomenpent 
bringing endless confusion and from which there could be no 
possible relief .since this question must always remain one 
of fact and at law entirely in the province of the jury to 
dispose of. ithe 

It must be admitted that the final determination of go 
delicate and unsettled a question could nowhere be hoped for 
so confidently as in the hands of scientific medical men, 

Members of your committee, unanimously believing that 
the interests.of. all parties, including the consumer, will be 
best served by the appointment of this scientific commission 
sought an interview with the President of the United States, 
and laid the question before him. After carefull going 
over the whole subject; and with due consideration, the 
President has authorized the Secretary of Agriculture to ap- 
point such a scientific review commission. The secretary has 
acted under this authority and his selections embrace the 
leading scientific experts connected with our first educational 
institutions. We believe that the finding of this commission 
upon the much abused and debated question of the use of 
preservatives in food products will be accepted by every 
manufacturer of our land. With it settled, there remains 
nothing of equal importance to restrain or impede the en- 
forcement of the National Food Law. 

This association has ever been found on the side of pure 
food, and your committee believes that the action of the 
President of the United States in exercising his authority 
te secure the appointment of a scientific review board is 
fully warranted by the exigencies of the question at issue, 
and should have the endorsement of this association to the 
end that the law may be so amended as to authorize, when 
needed, the appointment of a similar board of scientists. 





CANNED GOODS IN SAN SALVADOR. 
Consul-General Samuel E. Magill, of San Salvador, 
in a report to the Department of Commerce and Labor, 
a copy of which was sent us, says regarding the out- 
look for a canned goods market in Salvador, that 
“Vegetables and fruits being grown here in great 
variety and obtainable practically all the year round, 








to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MMAANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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the SPRINGFIELD VAPORIZING 
FUEL GAS MACHINE 


@ This machine is the Safest because it 
conforms to the Rule of the National Board of 
Fire Underwnters that mos? approved Sas 
h Wachines must have their Carburettors 
| located 30 feet from the building. 











=) @ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso- 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the burners 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 


GILBERT & BARKER MFG. Co., 82 4th Avenue, NEW YORK 










































NOT TOO LATE 


to have the services and advantages of this remarkable Apparatus THIS 
season. Can be installed in several days, and if your season has started 
the installation will not interrupt your operations for five minutes. 


NINE=TENTHS of the TROUBLES with capping machines are due to 
insufficient or irregular heat. 


THE 20TH CENTURY GAS MACHINE will rid you of these troubles. 


Guaranteed to produce and MAINTAIN an INTENSE and UNIFORM 
HEAT. By our method of producing and applying the gas, you can greatly 
improve your service and reduce the gas consumption. USES CHEAPEST 
GASOLINE or DISTILLATE WITHOUT WASTE. 


MAKES BIG SAVINGS. 


Furnished on 30 DAYS’ TRIAL. If machine does not meet your 
expectations, fire it back. 


C. M. KEMP MEG. CO. 


405-413 East Oliver Street :: BALTIMORE, MARYLAND 




























50 THE CANNER AND DRIED FRUIT PACKER. 


there is but a small market in Salvador for canned 
goods, and the demand for such things as meats, fruits, 
oysters, jellies, etc., in cans or bottles, is further lim- 
ited by the heavy import duty charged on such mer- 
chandise. Only three houses of importance carry 
canned goods and preserves and these carry them only 
as side lines. [Names of these firms filed in the 
Bureau of Manufactures. | 

“Salmon, oysters, and an occasional breakfast food 
come from the United States; soups and jams and 
cheap candies from England; olives, peas, asparagus, 
pickles, mustard, cheese, capon, mushrooms, plums, 
and fruits generally from France. The bulk of this 
class of merchandise is bought in France. Dried fruits, 
nuts and raisins come from the United States.” 





THE CENTURY FOR JUNE. 

There will be some new ideas in the June “Cen- 
tury” for most readers in Gerald H. Thayer’s discus- 
sion in this issue of. “The Concealing Coloration of 
Animals,” in which he treats at length, with much de- 
tail of interest, of Mr. Abbott H. Thayer’s discoveries 
—first of the great principle of counteracted light and 
shade, “by which almost alone the long recognized 


‘protective coloration’ of animals is achieved: d 
second, that most of the colorations which have p Mon: 
been called ‘conspicuous’ are purely and potently ¢¢ ‘ 
cealing.” ie 
The serial features of the magazine would alon 
make the issue motable—“The Reminiscences of Lath 
Randolph Churchill,” Professor Percival Lowell's ae. 
interesting “Proofs of Life on Mars,” Dr. George Rf 
Shrady’s “General Grant’s Last Days,” and the magic 
of “The Spell of Egypt,” with Robert Hichens’ glow- 
ing word pictures, and reproductions in full color of 
Jules Guerin’s paintings of the Court of Amenhote 
III., and the Great Colonnade, Luxor, the Colosgj i 
Memnon, and the Temple of Medinet-Abu. 





AUSTRALIAN CANNED FISH IMPORTS, 

Last year the canned fish imported into Australia 
was valued at -300,000 pounds sterling. There is a 
great abundance of fish suitable for canning, but the 
high price of labor makes canning unprofitable. To 
offset this, the Australian Government will give a 
bounty of one-half pence per pound for a term of years 
on all home canned fish.—Journal of Fisheries Society, 
of Japan. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 
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& F.0O. B. cars Hoopeston, Illinois. For further 





4 under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price coniplete, with 50 feet of track and cables, $300.00 
formation and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
peny’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further ink ion and catalog 
address 
































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROM E, N. ¥. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST; BUY THE HAWKINS 
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THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 





plest possible elements 

SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 

SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn’ 
Cutter, Corn Cookers, 
Silkers and all 
Machines for 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Caas, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO .GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 


fertilization, complete account of the insect lies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















rest 
Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


iE 
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Continuous, Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
Changes in height of fill or in 


THE UNIVERSAL LIQUID FILLER. 


which does not get out of order. 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 Wabash Ave., CHICAGO, ILL. 


HOOPESTON, ILLINOIS 


DANIEL G; TRENCH & CO? GENERAL AGENTS 
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~  ONOKO 
BABBITT METAL 


For All Machinery Bearings 
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EVERY BAR IS GOOD 


s mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
ysed are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
“QNOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and: doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 








THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 
ee eae pete 

text book on art of 
PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 























Chicago. 








Patents  Trade-Marks 


Food and Drugs Act Opinions 
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JOSEPH M. BOWYER 


Attorney at Law and 1110 F. STREET, H.W. 
Solicitor of Patents. WASHINGTON, D. C. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning: 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





Sa 





PROF. DUCKWALL’S New Book 


Canning «ndPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER” 5 Wabash Ave,, Chicago 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited Particular 
attention given to the introduction of new goods. 
Write to us. 








FOR NEW SUBSCRIBERS | 











THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., . 





Please send us THE CANNER AND Darien Fruir 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 
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DIRECTORY 


Canners and Packers of 
North America 
Ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
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5 Wabash Ave., Chicago 
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GOOD BOO KS de 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. 
M.D., F.R.M.S. Illustrated. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. . By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Iilus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., 

Chicago. CASH WITH ORDER. 








By Manly Miles, 
100 pages. 5x7 in. 


Illustrated. 174 
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ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 











National Canners’ Hssociation. 

CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md. 

Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 





Gestern Packers’ Canned Goods’ Association. 


L. J. RISSER, President, W. R. ROACH, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 
Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for membership. : 





Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, F. RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whitsville. 








Obio Canners’ Association. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 





Cri-State Packers’ Association. 
W. 0, HOFFECKER, President, Smyrna, Del. E, GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 


person or firm bm os in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
er. Annual dues: $5. 


Virginia may become a mem 








Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I, HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 





Canners’ League of California. 
L. F. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco. 
HOWARD C. ROWLEY, Secretary, Sacramento. JAY DEMING, Treasurer, San Francisco. 


New York State Canned Goods Packers’ Association. 

JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N, Y. Utica, N. Y. Rome, N. Y. 

Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 














Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 

Persons or firms engaged in the manufacture. of canned fruits or vegetables are eligible. Annual dues: $5. 





Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E, VAUX, Sec’y and Treas., 

St. Bonifacius. Cokato. Faribault. 
Canners in Minnesota are eligible. Annual dues: $5. 








Missouri Valley Canners’ Association. 
R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Iregon. 
Persons and firms engaged in the canning business in Missouti are eligible to membership. 





@isconsin Canners’ Association. 

M. 8. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. 





Canning Machinery and Supplies Association. 
E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y. 





National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Il. St. Louis, Mo. 





















































PACKERS’ CANS 


Have You Bier Used Wheeling Cans? 


Do you want to make a pack without having a claim? 
Have you ever figured your loss of Profit on leaky cans, ” 
your expense of cleaning other cans spoiled by leaks ? 4 
Do you want to get rid of having Corn turn Black at’ 
the seam of can ? : 


WILL DO IT 


If you have not placed your order, better write us. If we ™ 
can not convince you that you should use Wheeling Cans, talk” 
with our customers. You will find them in every section of the” 
Central States. Better let us send you a sample Car Load. 
Guaranteed to be better than any you ever used. . 





WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, ! aid 
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